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...  FIRST  COURSE ... 

OOP  OOP 


LESSONS  IN 


PIipiN  COOKERY 


Recipes  Used  in  the  School  Kitchen  of 

The  Sargent  Industrial  School, 

MATTEAWAN.  N.  Y. 


Compile'd  or ' 
EMILY  W,  STANLEY. 


"To  be  a  good  cook  means  the  knowledge  ot  all  fruits,  herbs,  balms  and  spices, 
and  of  all  that  is  healing  and  sweet  in  fields  and  groves,  and  savory  in  meats;  it  means 
carefulness,  inventiveness,  watchfulness,  willingness  and  readiness  of  appliance  ;  it 
means  the  economy  of  your  great-grandmothers,  and  the  science  of  modern  chemists  ; 
it  means  much  tasting  and  no  wasting  ;  it  means  English  thoroughness,  French  art, 
and  Arabian  hospitality.  It  means,  in  fine,  that  you  are  to  be  perfectly  and  always 
ladies  (loaf  givers),  and  that  you  are  to  see  that  everybody  has  something  nice  to  eat." 
—John  Ruskin. 
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MISCELLANEOUS  DIRECTIONS. 


TO  BUILD  A  FIRE. 

After  the  fire-box  is  cleaued  out  and  the  top  of  the  stove  under 
the  covers  brushed,  put  in"  shaving  or  soft  crumpled  paper  :  lay  on 
next,  soft  wood,  crossways,  then  a  little  small  coal  sprinkled  over  the 
top.  When  the  stove  is  blacked,  light  the  fire  and  keep  adding  coal 
by  degrees. 

TO  ^VASH   DISHES. 

Bring  soiled  dishes  to  one  side  of  sink,  collecting  each  kind  by 
itself.  Scrape  them  clean,  rubbing  greasy  ones  with  soft  paper. 
Have  a  soft  dish-cloth  and  plenty  of  hot,  soapy  water.  Change  it 
often  enough  to  have  it  always  hot  and  clean.  Wash  glass  and  sil- 
ver first  and  wipe  them  dry  directly  out  of  the  hot  water  without 
draining.  Wash  china  next,  and  the  more  soiled  dishes,  as  tin  and 
iron  ware,  last. 

Wash  tins  carefully,  taking  especial  care  of  corners  and  seams. 
Have  hot  water,  sopolio,  soft  piece  of  flannel  cloth.  Wet  the  cloth, 
squeeze  it  dry,  make  it  into  a  little  pad,  rub  sapolio  on  it.  First 
clean  the  inside  of  the  tins,  then  the  outside,  rubbing  one  way.  Do 
not  rinse  it  till  all  are  cleaned.  When  cleaned,  rinse  in  boilings 
soapy  water.      Wipe  dry  at  once. 


TO  TAKE  CARE  OF  TOWELS. 

Wash  dish-towels  immediately  after  using  them,  having  plenty 
of  hot  water,  but  not  too  much  soap.  Rinse  thoroughly.  Scald 
often.  To  wring  wet  towels,  fold  equally,  take  one  end  in  each  hand 
and  twist  in  opposite  directions  till  no  water  drops.  Then  shake  out 
and  hang  in  a  current  of  air  if  possible. 


4  •     MISCELLANEOUS. 

CARE  OF  SUPPLIES. 

As  soon  as  supplies  are  brought  to  the  kitchen  remove  them 
from  bags  or  papers  to  properly  marked  receptacles.  Meat  should 
never  stay  in  the  brown  market  paper,  but  be  put  immediately  onto 
a  suitable  dish. 

TO  SCRUB  BOARDS. 

Carefully  remove  all  bits  and  wash  the  board.  Wet  the  brush 
and  rub  sapolio  on  it.  Scrub  with  the  grain  of  the  wood.  Carefully 
wash  off  the  suds,  rinse  and  wring  the  cloth,  and  wipe  the  board  as 
dry  as  possible. 

LAYING  THE    TABLE. 

Dust  the  table  and  cover  it  with  an  undercloth,  either  made  of 
Canton  flannel,  or  an  old  blanket  will  do.  Next  put  on  the  white 
cloth,  the  centre  of  the  cloth  to  be  in  the  centre  of  the  table,  the 
middle  folds  upwards  and  lengthways  on  the  table.  Lay  a  knife  and 
fork  for  each  person,  the  knife  at  the  right  side  of  the  plate  with  the 
sharp  edge  towards  the  plate,  the  fork  at  the  left  side  with  the  tines 
up,  a  teaspoon  across  the  top,  the  napkin  and  butter-plate  at  the  left 
side,  and  the  tumbler  top  up  at  the  right  side.  If  hot  meat  is  to  be 
served,  have  the  plates  warmed  and  put  in  a  pile  opposite  the  father's 
place.  If  for  breakfast  or  tea,  put  a  tray-cloth  in  front  of  the 
mother's  place  and  arrange  the  cups  and  saucers  at  the  left  side,  the 
tray  bowl  in  the  middle,  the  tea  or  coffee  pot,  cream  pitcher,  sugar- 
bowl,  and  hot-water  pitcher  at  the  right  side.  Put  the  bread-plate  at 
one  side  of  the  table  and  the  butter  at  the  other,  opposite  each  other  ; 
if  possible,  put  a  vase  of  flowers  in  the  middle,  then  arrange  table- 
spoons crossed  at  each  corner,  and  the  salt  and  pepper  shakers  be- 
tween the  crossed  handles.  If  oatmeal  is  to  be  eaten,  serve  that  first, 
then  the  meat.  Always  put  the  cup  and  saucer  at  the  right  side  of 
the  plate  ;  never  leave  the  spoon  in  the  cup,  but  as  soon  as  the  tea  is 
stirred  put  the  spoon  quietly  in  the  saucer.  If  you  are  serving  din- 
ner, after  the  meat  course  is  finished,  carefully  and  quietly  remove 
all  the  things  from  the  table,  brush  off  the  crumbs  into  a  plate  or 
small  tray,  and  place  the  dessert  and  dessert  dishes  before  the 
mother's  place.  When  that  is  over,  remove  the  rest  of  the  dishes, 
then  the  table-cloth,  carefully  folding  it  in  the  folds  in  which  it  was 
ironed. 


MISCELLANEOUS. 


V^AITING   ON   TABLE. 


In  passing  dishes  to  people  for  them  to  help  themselves,  always 
hold  the  dish  with  the  left  hand  at  the  left  side  of  the  person. 

Place  glasses,  cups,  or  plates  with  food  on  them  at  the  right  side 
of  the  person  with  the  right  hand. 

Remove  soiled  plates  from  the  left  side, — glasses,  cups  and 
saucers  from  the  right.  Take  every  plate  separately  to  a  sideboard; 
never  pile  one  on  the  other. 


MEASURES. 

Sugar,  flour,  butter,  lard,  drippings,  currants,  raisins,  rice,  are 
measured  by  the  rounding  spoonful.  Salt,  pepper,  spices,  seasoning 
of  all  kinds,  soda  and  cream  of  tartar  are  measured  by  the  even 
spoonful. 


Abbn 

aviations. 

Measuring. 

tbsp. 

stands 

for  tablespoonful. 

4  ssp.  =  I  tsp. 

tsp. 

u 

teaspoon 

ful. 

3  tsp.  =^  I  tbsp. 

ssp. 

u 

saltspoonful. 

4  tbsp.  ^  i^  c.  or  ^  gill 

c. 

(( 

cupful. 

2  gills  =  I  c. 

spk. 

u 

speck. 

2  C.  =  I  pt. 

hp. 

u 

heaped. 

2  pts.  =  I  qt. 

m. 

i( 

minute. 

4  qts.  =  I  gallon. 

h. 

<( 

hour. 

2  gallons  =  I  peck. 

qt. 

u 

quart. 

4  c.  flour  =  I  lb. 

pt. 

u 

pint. 

2  c.  solid  butter  =r  i  lb- 

lb. 

a 

pound. 

2  c.  gran,  sugar  =  i  lb. 

oz. 

u 

ounce. 

3  c.  meal  =  i  lb. 
2  c.  solid  meat  ==  i  lb. 
I  hp.  tbsp.  butter  =  2  oz, 
I  hp.  tbsp.  flour  =  I  oz. 
I  tbsp.  sugar  =  i  oz. 

tbsp.  liquid 


4  oz. 
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STARCHY   FOODS, 

VEGETABLES   AND    CEREALS. 

I.  Vegetables — General  Rules. 

Wash  thoroughly,  pare,  peel  or  scrape,  according  to  kind.  They 
should  stand  in  cold  water  until  they  are  cooked,  to  keep  them  crisp 
and  to  prevent  their  being  discolored. 

Cooking  temperature  for  vegetables  is  212  ^  F.  They  may  be 
baked  or  fried,  but  the}^  are  usually  cooked  in  boiling  salted  water, 
which  must  be  kept  at  the  boiling  point. 

I  tsp.  salt  may  be  used  with  each  qt.  of  boiling  water,  which  may 
be  put  in  with  the  vegetables,  or  when  they  are  partially  cooked. 
Cooking  soda  is  sometimes  added  to  soften  the  vegetable  casein,  ^ 
tsp.  to  2  qts.  w^ater.  The  delicate  green  vegetables  require  less  water 
than  others.  Cook  until  tender  :  the  time  is  variable.  Drain,  when 
necessary,  season  and  serve  immediately. 

The  water  in  which  they  are  cooked  may  be  called  vegetable 
stock.  They  may  be  served  plain,  with  salt,  pepper  and  butter,  or 
with  cream,  milk  or  stock  sauces. 

BAKED  POTATOES. 

Thoroughly  wash  and  scrub  potatoes  of  uniform  size  ;  bake  in  a 
hot  oven  till  soft.  Large  ones  take  from  45  m.  to  i  h.,  small  ones 
half  an  hour.  If  the  skin  bends  to  the  touch  the  potato  is  done. 
Prick  with  a  fork  to  let  the  steam  escape.     Serve  uncovered. 


STARCHY    FOOD. 


BOILED  POTATOES. 


Select  potatoes  of  uniform  size,  wash  and  very  thinly  pare  them. 
Let  them  stand  in  cold  water  if  not  for  immediate  use.  Cook  in  boil- 
ing, salted  water,  i  qt.  of  water  and  i  tbsp.  of  salt  to  every  six 
potatoes.  Cook  ^  h.,  or  until  soft.  Drain  off  every  drop  of  water, 
shake  the  saucepan,  without  the  cover,  gently  over  the  stove  and 
then  set  it  at  the  back  of  the  stove  to  allow  the  steam  to  escape. 


MASHED   POTATOES. 

I  pt.  hot  boiled  potatoes,  i  tbsp.  butter, 

hot  milk  to  moisten,  yi  tsp.  salt, 

spk.  pepper. 

Mash  the  potatoes  with  a  wooden  or  wire  masher  in  the  kettle  in 
which  they  were  boiled.  Beat  with  a  fork  until  they  are  light  and 
creamy,  add  the  seasonings,  and  turn  out  lightly  onto  a  hot  dish. 


RICED  POTATOES. 

As  soon  as  the  potatoes  are  dried  and  drained,  rub  them  through 
a  hot  strainer  with  a  w^ooden  masher.      Serve  very  hot. 


LYONNAISED   POTATOES. 

I  pt.  cold  boiled  potatoes,  i  tbsp.  chopped  parsley, 

I  tbsp.  minced  onion,  i  tbsp.  butter, 

^  ssp.  pepper,  ^  tsp.  salt. 

Cut  the  potatoes  into  yi  in.  cubes  and  season  with  salt  and 
pepper.  Melt  the  butter  in  a  saucepan  and  brown  delicately  in  it 
the  onion.'  Add  the  potatoes,  stir  with  a  fork  till  they  have  ab- 
sorbed all  the  fat,  add  the  parsley,  and  serve  hot. 


8  STARCHY   FOODS. 

POTATO  CAKES. 

Form  cold  masHed  potatoes  into  balls,  then  slightly  flatten  them  ; 
put  them  on  a  floured  tin  :  brush  each  over  with  milk,  and  bake  in  a 
hot  oven  about  5  m.,  or  till  brown. 

CREAMED  POTATOES. 

2  c.  cold  boiled  potatoes,  ^^  tsp.  salt, 

I  tbsp.  butter,  i^  ssp.  pepper. 

I  tsp.  finely  chopped  parsley. 

Put  the  potatoes  in  a  shallow  pan,  cover  with  milk  and  cook  till 
the  potatoes  have  absorbed  nearly  all  the  milk,  then  add  the  season- 
ings and  serve  hot. 

BOILED  TURNIPS. 

Wash  and  pare  thickly,  soak  in  cold  water,  then  cook  in  a  small 
quantity  of  boiling  water  from  35  to  45  m.,  watch  carefully.  Drain 
when  soft  and  serve  mashed  or  plain  with  a  little  butter,  pepper 
and  salt  for  seasoning. 

BOILED  CABBAGE  AND  CAULIFLOWER. 

Cut  a  cabbage  in  quarters  and  soak  it  in  cold,  salted  water  ^ 
h.  Chop  the  leaves  and  cook  them,  uncovered,  in  boiling  water  un- 
tile tender  ;  about  ^  h. 

Cauliflower  is  usually  cooked  whole,  in  a  way  to  keep  its  shape, 
and  served  with  a  milk  sauce. 

MILK  SAUCE., 

I  tbsp.  butter,  i  c.  milk,  (hot), 

I  tbsp.  flour,  ]^  ssp.  pepper, 

y^  tsp.  salt. 

Melt  the  butter  in  a  saucepan,  add  the  flour  and  seasoning  and  blend 
carefully  with  it.  When  this  mixture  bubbles  up,  add  the  hot  milk 
gradually,  and  stir  constantly  until  it  thickens.  Remove  from  the 
fire  and  use  as  a  sauce  for  fish  or  vegetables. 
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BOILED  PARSNIPS. 


Wash  and  scrape  the  parsnips  and  let  stand  in  cold  water  till 
ready  to  cook.  Cook  in  boiling,  salted  water  45  m.,  or  until  soft. 
Drain  oflf  all  the  water  and  serve  hot  with  a  white  sauce,  or  plain, 
with  butter,  salt  and  pepper. 


BOILED   ONIONS. 


Peel  them  under  water,-  put  them  into  a  bowl  with  ^  tsp.  cook- 
ing soda  ;  cover  with  boiling  water  ;  let  them  stand  5  m. ;  pour  off  the 
water  and  put  the  onions  into  a  saucepan  of  boiling  salted  water. 
Cook  45  m.,  or  till  soft ;  drain  off  the  water,  very  dry,  and  serve  with 
a  little  butter,  pepper,  and  salt,  or  cover  with  white  sauce.  * 


BOILED  CARROTS. 

Wash  and  scrape  the  carrots  ;  cut  them  into  halves,  let  them 
stand  in  cold  water  until  the  water  in  which  they  are  to  be  cooked  is 
boiling.  Put  i  tsp.  of  salt  to  every  pt.  of  water.  Boil  the  carrots  45 
m.,  or  till  soft  ;  drain  off  the  water  and  serve  them  in  a  hot  dish, 
covered  with  white  sauce  ;  or  chop  fine,  add  i  tsp.  butter,  ^  tsp.  salt 
and  spk.  of  pepper  to  every  cup  of  chopped  carrots  ;  heat  it  over  the 
fire,  then  press  it  lightly  into  a  hot  mould  and  turn  it  out  on  to  the 
vegetable  dish. 


STEWED  TOMATOES. 

Plunge  them  into  boiling  water  to  loosen  the  skins.  Drain  and 
peel.  Cut  in  small  pieces  and  cook  in  their  own  juice,  over  moder- 
ate heat,  for  at  least  i  h.  Unless  the  quantity  is  very  small,  a  long, 
slow  cooking  improves  the  flavor.  Just  before  removing  from  the 
stove,  season  with  butter,  salt  and  pepper.  They  may  be  thickened 
with  bread  or  cracker  crumbs,  or  sweetened  with  sugar. 


CEREALS.  II 

II.  CEREALS. 

GENERAL  RULES  FOR  GRAINS  COARSELY  GROUND-OR  GRITS. 

Look  over  the  meal  or  grits  careful!}^  to  remove  any  foreign 
substances.  The  common  coarsely  ground  preparations,  as  cracked 
wheat,  wheat  grits,  oatmeal  and  hominy,  used  for  breakfast,  need 
from  three  to  four  times  their  bulk  of  water,  i  tsp.  salt  should  be 
used  with  each  cup  of  grits.  They  are  all  cooked  in  nearly  the  same 
way,  in  a  double  boiler,  though  there  are  two  methods.  Keep  the 
lower  kettle  about  one-third  full  of  boiling  water. 

First  Method. — The  water,  boiling  hot,  grits  and  salt  are  placed 
in  the  upper  part  of  a  double  boiler,  over  the  lower  kettle,  stirred 
well,  covered  and  steamed  without  further  stirring,  until  the  mush  is 
ready  to  serve.  Corn  meal  absorbs  about  two  and  a  half  its  bulk  of 
water. 

Second  Method. — Place  ingredients  as  before,  but  cook  for  lo  or 
15  m.  over  direct  heat,  stirrring  with  a  fork  to  prevent  its  burning. 
Then  finish  as  by  first  method. 

Grains  that  have  been  soaked  in  cold  water  are  cooked  more 
quickly,  but  not  so  well. 

OATMEAL. 

I  c.  meal,  4  c.  boiling  water, 

I  tsp.  salt. 
Cook  by  first  method  4  or  5  hrs. 

Whole  or  cracked  wheat  may  be  cooked  in  the  same  way,  but 
requires  ^\q.  tirties  as  much  water  as  meal,  and  takes  longer  to  cook. 
Many  preparations  as  A  vena,  Rolled  Oats,  Pettijohn's  food  have 
been  partially  cooked  before  being  put  on  the  market,  and  do  not  re- 
quire so  long  cooking  as  the  coarser  preparations. 

Allow  twice  as  much  water  as  meal,  and  never  cook  less  than  yi,  h . 

BREAKFAST  HOMINY. 

I  c.  hominy,  3  c.  boiling  water, 

I  tsp.  salt. 

Put  hominy,  salt,  and   i^  c.  of  water  in  top  of  double  boiler,  over 

boiling  water,  as  the  grain  swells  and  absorbs  the  water,  add  the  rest 

of  it  at  intervals,  stirring  it  in.      Cook  an  hour  or  more. 
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CORN  MEAL  MUSH. 

•  I  c.  corn  meal,  i  tsp.  salt, 

2  tbsp.  flour,  I  c.  cold  water, 

I  pt.  boiling  water. 
Mix  dry  ingredients,  add  the  cold  water.  When  smooth  stir  this 
mixture  gradually  into  the  boiling  water,  in  top  of  double  boiler. 
Cook  for  lo  m.  over  direct  heat,  stirring  constantly.  Place  over  boil- 
ing water  and  cook  from  45  m.  lo  1  h.,  or  until  the  meal  does  not 
taste  raw.  Turn  in  a  wet  bread  pan  to  cool  if  wanted  for  frying  ; 
cut  in  ^-inch  slices,  dip  in  corn  meal,  fry  in  salt  pork  fat,  or  other 
fat. 

SOUTHERN   CORN  CAKES. 

I  qt.  white  Indian  meal,  i  tsp.  salt, 

boiling  water. 

Make  a  thick  dough,  shape  in  long  olives,  and  bake  in  a  very  hot 

oven,  j^  to  ^  h.      Or  the  dough  may  be  cooked  first  in  round  cakes 

on  a  griddle  and  then  put  in  the  oven  until  they  puff  up. 

STEAMED  RICE. 

I  c.  rice,  i  tsp.  salt, 

3  c.  boiling  water. 
Pick  over  and  thoroughly  wash  the  rice  in  cold  water,  using  a 
strainer.  Put  all  the  ingredients  into  the  top  of  a  double  boiler. 
Boil  over  direct  heat  for  15m.,  then  cover  tightly  and  cook  over  boil- 
ing water  for  20,  or  until  soft  when  pressed  between  the  thumb  and 
fingers  ;  stir  it  lightly  with  a  fork  and  pile  it  on  a  dish  to  eat  as  a 
vegetable.  Or  it  may  be  pressed  into  a  mould  and  turned  out  as  a 
pudding,  to  be  eaten  with  custard  or  stewed  fruit. 

RICE  CREAM. 

2  tablespoonsfuls  rice,  i  quart  milk, 

^  cup  sugar,  spk.  salt. 

Cook  in  a  moderate  oven  3  hours,  stirring  often.     Serve  hot  or  cold. 
Sago,  tapioca  and  pearl  barle}/  may  be  used  in  the  same  way. 
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CORNSTARCH  PUDDING. 

1  pt.  milk,  I  tbsp.  cornstarch, 

2  tbsps.  sugar,       ^  tsp.  flavoring, 
spk.  salt,  I  egg. 

Scald  the  milk,  mix  sugar,  salt  and  cornstarch  together  and  mix 
them  with  a  little  cold  milk,  add  the  scalded  milk,  stirring  all  the 
time,  pour  into  top  of  double  boiler  or  a  granite  pan,  stir  over  the 
boiling  water  15  m.  .  When  it  has  cooled  a  little,  stir  in  the  beaten 
egg  and  flavoring,  pour  into  a  buttered  pudding-dish,  and  bake  in  a 
moderate  oven  30  m.,  or  till  golden  brown. 

CORNSTARCH  MOULD. 

1  pt.  milk,  I  tbsp.  cornstarch, 

2  tbsp.  sugar,         }i  tsp.  flavoring, 

spk.  salt. 
Scald  the  milk,  mix  the  sugar  and  cornstarch  together  and  mix 
them  with  a  little  cold  milk,  and  add  to  the  scalded  milk,  stirring  all 
the  time.  Cook  till  the  cornstarch  has  entirely  lost  any  raw  taste ; 
add  flavoring  and  pour  at  once  into  a  cold,  wet  mould.  When  cold, 
turn  it  out  on  a  plate  and  eat  with  stewed  fruit,  milk,  or  custard. 


MACARONI  OR  VERMICELLI  WITH  CHEESE,  OR  TOMATO. 

Break  the  macaroni  into  inch  pieces,  put  it  into  boiling  salted 
water,  boil  30  m.,  drain,. then  pour  cold  water  over  it  and  again  drain. 
Put  it  in  a  baking-dish  with  layers  of  grated  cheese  between,  or 
cooked  tomato ;  sprinkle  salt  and  pepper  over  each  layer,  cover 
with  bread  crumbs,  put  little  bits  of  butter  on  the  top,  and  bake  in  a 
hot  oven  till    golden  brown. 

TOMATO  SAUCE. 

I  tbsp.  butter  or  drippings,  i  tbsp.  flour, 

}4  tsp.  salt,  }4  ssp.  pepper, 

i}4  c.  strained  tomato. 

Melt  the  butter  in  a  sauce-pan  ;  when  it  bubbles   add  the  well-mixed 

dry  ingredients,  and  then  gradually  the  hot  tomato,  stirring  all  the 

time. 
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APPLE  TAPIOCA  PUDDING. 

I  qt.  cold  water,  ^  c.  tapioca, 

6  large  apples,  3  tbsp.  sugar. 

Wash  tHe  tapioca  and  put  it  with  a  ssp.  salt  into  the  top  of  a  double 
boiler  with  the  cold  water.  Pare  and  core  the  apple,  put  it  in  a 
baking-dish,  when  the  tapioca  is  soft  and  translucent  add  the  sugar 
and  pour  it  over  the  apple,  bake  in  a  hot  oven  about  30  m.,  or  till 
the  apple  is  soft.  Eat  with  milk  or  cream.  If  liked,  the  apple  may 
be  quartered. 
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III.     SOUPS  WITHOUT  MEATS. 

These  soups  are  a  form  of  starchy  food,  having  for  foundation 
some  vegetable,  and  being  thickened  by  using  flour  or  cornstarch 
with  butter.  This  thickening  prevents  a  separation  of  the  thicker 
and  thinner  parts  of  the  soup. 

As  soon  as  cooked  they  must  be  strained  and  served  in  hot 
dishes. 

Crisped  crackers  or  croutons  are  served  with  them. 

POTATO  SOUP. 

6  potatoes,  i  tbsp.  butter, 

1  qt.  milk,  ^  tbsp.  flour, 

2  tsp.  chopped  onions,      2  tsp.  salt, 

^  tsp.  celery  salt,  J^  ssp.  pepper. 

Wash,  pare,  and  cook  the  potatoes,  without  salt,  until  soft.  Cook 
the  milk  and  onion  in  a  double  boiler.  When  the  potatoes  are 
cooked  and  drained,  mash  them  with  a  wire  potato  masher,  add  the 
hot  milk,  and  rub  it  through  a  strainer.  Return  the  soup  to  the 
double  boiler  and  add  salt  and  pepper.  Make  a  white  sauce  of  the 
butter,  flour,  and  c.  of  the  hot  liquid  and  add  it  to  the  soup.  Cook  5 
m.  Just  before  serving,  add  more  seasoning,  if  desired,  and  i  tbsp. 
of  finely  chopped  parsley.      Serve  with  croutons. 


CROUTONS. 

Take  slices  of  stale  bread  about  ^  in.  thick  and  cut  into  ^  in. 
dice.  Put  them  into  a  shallow  pan  and  bake  in  a  moderate  oven  till 
a  golden  brown.  They  can  be  kept  in  glass  jars  or  tin  cans  and  be 
ready  for  use  as  a  garnish  or  for  soups. 

CRISPED  CRACKERS. 

Split  round  crackers  in  halves  ;  spread  the  inside  with  a  thin 
layer  of  butter,  lay  buttered  side  up  on  a  tin  sheet  and  cook  in  the 
oven  till  a  golden  brown.     Serve  plain  or  with  soups  and  stews. 
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TOMATO  SOUP. 

I  qt.  water,  2  c.  strained  tomato, 

1  onion,  2  tbsp.  flour, 

2  tbsp.  beef-drippings,       i  tsp.  salt, 

y2  ssp.  pepper. 

Make  the  same  as  the  tomato  sauce.  Just  before  serving  pour  into 
the  soup-tureen  yi  c.  of  cream  or  milk,  pour  the  soup  into  it,  and 
serve  with  croutons. 

MOCK  BISQUE  SOUP. 


I  pt. 

tomatoes. 

2  tbsp. 

corn  ; 

starch. 

I  qt. 

milk. 

H  tsp. 

soda. 

^c. 

butter, 

I  tsp.  ; 

salt. 

% 

ssp. 

pepper. 

Stew  tomatoes  until  soft  enough  to  strain  easily  and  use  i  pt. 
strained  juice.  Heat  milk  in  double  boiler,  and  with  the  corn- 
starch and  i^  tbsp.  butter  make  a  milk  sauce  for  thickening,  add 
milk  gradually  and  cook  10  m.  Add  remainder  of  butter  to  strained 
tomato,  add  the  soda  to  prevent  acid  from  curdling  the  milk.  When 
the  effervescence  ceases  add  the  tomatoes  to  the  milk  and  serve 
immediately  with  croutons  or  crackers.  The  beaten  white  of  an  ^^^ 
may  be  added  as  a  garnish. 

CORN  SOUP. 

I  can  corn  (i  qt.),  i  tbsp.  chopped  onion, 

I  pt.  cold  water,  2  tbsp.  flour, 

1  qt.  heated  milk,  2  tsp.  salt, 

2  tbsp.  butter,  ^  tsp.  white  pepper. 

Chop  the  corn  fine  or  grind  it  and  cook  it  with  the  cold  water  20  m. 
Melt  the  butter,  add  the  chopped  onion  and  cook  until  light  brown, 
add  the  flour  and  seasonings  as  for  milk  sauce  and  the  heated  milk. 
Put  both  mixtures  together  and  rub  through  a  sieve.  Heat  again 
and  serve. 

To  make  a  richer  soup,  the  yolks  of  two  eggs  ma^^  be  beaten 
and  put  in  the  soup  tureen.  Pour  in  the  soup  slowly.  When  mixed, 
serve  immediately. 
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PEA  SOUP. 

i}4  c.  split  peas,  2  tbsp.  beef-drippings, 

3  pt.  cold  water,  2  tbsp.  flour, 

}4  ssp.  pepper,  2  tsp.  salt, 

Milk  to  thin  it. 
Pick  over  and  wash  the  peas,  put  them  with  the  cold  water  in  a 
pan  on  back  of  the  stove,  let  them  soak  2  h.,  or  over  night  if  possible. 
Simmer  2  h.,  or  till  soft.  Rub  them  through  a  fine  strainer,  and 
put  on  to  boil  again.  Add  milk  or  water  to  make  it  like  a  thick  soup. 
Mix  the  flour,  salt,  pepper  and  drippings  together,  and  add  to  the 
soup.     Let  it  boil  a  few  minutes. 

A  little   soda  \_j4  ssp.]  might   be  put  into  .the  water  while   the 
peas  are  cooking  to  soften  the  casein. 
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ALBUMINOUS  FOODS. 


I.   Eggs — General  Rules. 

Wash  them  as  soon  as  brought  from  store.  Fresh  eggs  are 
heavy  and  sink  to  the  bottom  of  a  pan  of  water  ;  stale  eggs  are  light- 
er and  rise  in  the  water. 

They  should  be  kept  in  a  cool  place. 

The  yolk  of  an  egg  may  be  kept  from  hardening  and  sweet,  by 
putting  it,  UNBROKEN,  into  a  cup  with  enough  cold  water  to  cover  it. 

The  proper  cooking  temperature  for  cooking  albuminous  food  is 
from  i6o  ^  to  iSo*^  F. ;  hence  eggs  should  not  be  cooked  in  boiling 
water,  but  in  water  at  the  above  named  temperature. 

SOFT    COOKED  EGGS. 

Cover  the  eggs  with  boiling  water,  cover  the  pan  and  set  it  part 
way  back  on  the  range  where  the  water  will  keep  at  a  temperature 
from  i6o  ^  to  i8o  *^  F.,  but  will  not  boil.  In  5  or  10  m.  the  eggs 
will  be  done. 

Or,  they  can  be  put  into  cold  water  and  removed  from  the  fire 
when  the  water  comes  to  the  boiling  point. 

HARD  COOKED  EGGS. 

Cook  in  water  at  about  180  ^  F.  for  ^  h.  The  yolk  should  be 
dry  and  crumbly. 

DROPPED   EGGS. 

Break  the  eggs  carefully  into  a  cup,  one  at  a  time,  and  slip  into 
salted  boiling  water,  }4  tsp.  to  i  pt.  of  water.  Cook  below  the  boil- 
ing point,  till  hard  or  soft,  according  to  taste,  lift  them  out  carefully 
with  a  skimmer  and  serve  on  slices  of  buttered  toast.  Season  the 
Qgg  with  salt  and  pepper. 
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OMELET. 

2  eggs,  2  tbsp.  milk, 

^4  tsp.  of  salt,      shake  of  pepper. 

Beat  the  yoke  of  the  eggs,  add  the  milk  and  seasoning.  Beat 
the  white  stiff  and  cut  into  3^olks.  Heat  a  pan  and  melt  in  it  a  tsp. 
of  bntter.'  Tnm  in  the  omelet,  cook  until  it  is  set,  fold  over,  and 
tnm  out  upon  a  hot  dish  to  serve.     Serve  immediately. 

Add  to  the  above  mixture  i  tbsp.  finely  chopped  parsley,  ^  tsp. 
chopped  onion,  or  a  few  drops  of  onion  juice,  ^  tsp.  powdered  herbs. 
This  makes  a  savory  omelet. 

Other  varieties  may  be  made  by  adding  cheese,  meat,  jelly  or 
fruit  before  the  whites  are  cut  in  or  before  it  >s  folded.  An  omelet 
must  be  cooked  by  moderate  heat. 

CODDLED  EGGS. 

1  c.  scalded  milk,  2  eggs, 

2  tsp.  butter,  2  ssp.  salt, 

spk.  pepper. 
Beat  ^'g^  till  light,  stir  into  it  the  milk,  add  the  rest  of  the  ingred- 
ients, and  stir  over  boiling  water  till  it  thickens.      Pour  it  on  slices 
of  toast;  serve  very  hot. 

BAKED  EGGS. 

Butter  an  old  platter  (or  custard  cups.)  Break  each  ^<g'g  into  a 
cup  and  slip  it  carefully  on  to  the  platter,  putting  as  many  eggs  as 
are  required.  Bake  in  a  moderate  oven  5  m.  Shake  salt  and  a  little 
pepper  over  them  before  putting  them  into  the  oven.  Or,  put  into 
the  platter  first  i  c.  of  milk  sauce  and  drop  the  eggs  into  that. 

EGG  VERMICELLI. 

3  hard  cooked  eggs,  i  hp.  tsp,  flour, 

I  c.  hot  milk,  J^  tsp.  salt, 

I  tbsp.  butter,  i^  ssp.  pepper. 

Separate  the  3^olks  and  whites  of  the  eggs,  and  chop  the  whites  fine, 
add  them  to  a  white  sauce  made  by  regular  rule.  Prepare  slices  of 
toasted  bread,  lay  them  on  a  platter,  and  pour  over  them  the  sauce. 
Rub  the  yolks  of  the  eggs  through  a  strainer  over  all.  Garnish 
with  parsley. 
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II.  Milk  and  Cheese. 

GENERAL  RULES. 

Cover  milk  witH  paper  or  thin  cloths  to  keep  dust  and  germs 
from  falling  into  it.  The  vessels  used  for  milk  must  be  thoroughly 
cleansed. 

Milk  may  be  bailed  to  destro}^  disease  germs.  Skim  the  milk 
and  save  the  cream  for  coffee,  using  the  skimmed  milk  for  cooking. 

Sour  milk  is  used  to  raise  doughs  and  batters,  by  adding  to  i  pt. 
solidl}^  sour  milk  i  tsp.  soda.  If  not  solidly  sour  use  cream  of  tartar 
to  get  the  required  acidity. 

Cheese  should  be  kept  covered. 

Buy  fresh  cheese  "in  small  quantities  only.  When  it  becomes 
dry  and  hard  grate  it  and  keep  it  tightly  corked  until  ready  to  use. 
Grated  cheese  ma}^  be  sprinkled  into  soups  and  added  to  many  starchy 
foods.  Soda,  in  cooked  ch'eese  dishes,  makes  the  casein  in  it  more 
easil}^  digested. 

CUP  CUSTARDS. 

I  qt.  milk,  i  c.  sugar, 

4  to  6  eggs,  J^  tsp.  salt, 

nutmeg. 
Scald  the  milk.      Beat  the  eggs  and  add  the  sugar,  nutmeg  and  salt. 
Pour  on  the  milk  slowly,  stirring  as  you  pour.      Bake  in  a  moderate 
oven,  in  cups  set  in  a  baking  pan  half-filled  with  boiling  water.     Test 
with  a  knife  blade.     If  no  custard  adheres  to  it  the  custards  are  done. 

SOFT  CUSTARDS. 

I  Qgg,  I  c.  scalded  milk, 

I  tbsp.  sugar,  j4  tsp.  flavoring, 

spk.  salt. 
Beat  the  Qgg  till  light,  add  sugar  and  salt,  stir  into  it  by  degrees  the 
scalded  milk,  cook  it  over  boiling  water  about  5  m,  or  till  it  thickens 
on  the  spoon,  stirring  constantly,  strain  at  once  into  a  cold  bowl. 
Stir  it  occasionally  till  it  gets  cold  to  prevent  a  skin  forming  on  the 
top.  When  cool,  add  the  flavoring.  Serve  alone,  or  as  a  sauce  for 
rice  or  some  other  dessert.  If  the  custard  curdles  put  it  in  the 
double  boiler  in  which  it  has  been  cooked,  into  a  pan  of  cold  water, 
and  beat  it  with  an  egg-beater  till  it  is  smooth  again. 
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CARAMEL  CUSTARDS. 


Prepare  as  for  soft  custard.  For  the  caramel  flavoring  put  ^^  c. 
white  granulated  sugar  into  a  sauce  pan  and  melt  over  a  hot  fire, 
until  brown.  Strain  the  caramel  into  the  custard  just  before  taking 
it  from  the  fire. 


TAPIOCA  CREAM  CUSTARD. 

2  tbsp.  pearl  tapioca,  ^  c.  sugar, 

I  pt.  milk,  ■%  ssp.  salt, 

yolks  of  2  eggs,  whites  of  2  eggs, 
Yi  tsp.  vanilla. 

Soak  the  tapioca  in  enough  hot  water  to  cover  it,  stirring  until  it 
absorbs  some  of  the  water,  then  allow  it  to  stand  until  the  water  is 
all  absorbed ;  add  the  milk  and  cook  until  the  tapioca  is  soft  and 
translucent.  Beat  the  yokes  of  the  eggs,  add  the  sugar  and  salt, 
pour  the  milk  over  them,  cook  3  m.,  and  then  add  the  whites  of  the 
eggs. 

RENNET  CUSTARD. 

I  qt  fresh  milk,  i  tbsp.  liquid  rennet, 

4  tbsp.  sugar. 
Scald  the  milk  ;  dissolve  in  it  the  sugar,  and  when  the  milk  has  be- 
come lukewarm  add  the  rennent.      Put   the  custard  in  a  moderately 
warm    place   and  when    it   has    set,  serve   with  sugar  and  cream  or 
stewed  fruit. 

CHEESE  CUSTARD. 

1  ^<gz,  f  c.  milk, 

2  tbsp.  shredded  cheese,        ^  tsp.  salt. 

Beat  the  ^^%,  add  scalded  milk,  cheese,  and  salt ;  bake  in  a  moderate 
oven  IS  m.,  or  till  the  custard  is  set. 
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CHEESE  PUDDING. 

1  pt.  milk,  1%  c.  grated  cheese, 

2  eggs,  }4  tsp.  salt, 
I  pt.  stale  bread  crumbs,  }4  ssp.  soda. 

Mix  together  the  dry  ingredients,  add  the  beaten  eggs,  add  the  milk 
and  put  the  mixture  into  a  buttered  baking  dish.  Bake  in  a  mod- 
erate heat  until  browned  on  top.     Test  as  for  cup  custard. 

STEAMED  RICE  AND  CHEESE. 

Steam  5i  c.  rice  same  as  before  directed  ;  put  in  layers  with 
grated  cheese,  in  a  baking-dish,  cover  with  buttered  crumbs,  and 
bake  till  golden  brown.    - 
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III.     FISH. 

GENERAL  RULES.      ■ 

Fish  must  be  perfectly  fresh,  and  should  be  kept  on  or  near  ice 
until  cooked. 

Cleanse  the  fish  with  a  cloth  wet  in  salted  water. 

BROILED  FISH. 

To  broil  small  fish,  also  all  thin  fish,  split  them  down  the  back, 
remove  head  and  tail  ;  the  backbone  is  also  sometimes  removed. 

Large  fish  are  cut  into  slices  for  steaks.  Dry  fish  need  butter 
rubbed  over  them  before  broiling.  Oily  fish  need  only  salt  and 
pepper.  Grease  the  broiler  with  fat.  Cook,  the  flesh  side  first.  The 
time  for  broiling  depends  upon  the  thickness  of  the  fish.  If  cooked, 
the  fish  separates  easily  from  the  bone. 

FISH  COOKED  IN  FAT. 

Large  fish  may  be  cut  into  slices.  Small  fish  may  be  cooked 
whole.  Season  them  with  salt  and  pepper  and  cover  with  Indian 
meal,  flour,  or  crumbs  and  egg.  ^  Indian  meal  and  }4  flour  may  be 
used.  Cook  in  deep  hot  fat,  or  in  a  small  amount  of  hot  salt-pork 
fat.      Drain  on  paper.      A  wire  basket  is  used  to  cook  in  deep  fat. 

FISH  COOKED  IN  WATER. 

Boiling  salted  water  must  be  used,  i  tbsp.  of  vinegar  may  be  add- 
ed to  the  water.  Place  the  fish  in  a  wire  basket,  or  sew  it  into  a  muslin 
bag.  Put  it  into  the  boiling  water  which  will  harden  the  albumen, 
then  push  the  kettle  to  the  back  of  the  range,  and  cook  it  at  a  lower 
temperature.  It  is  cooked  when  it  flakes  or  separates  from  the  bone. 
Serve  with  an  Qgg  sauce. 

BAKED  FISH. 

Rub  the  fish  with  salt,  fill  it  with  stufiing  and  sew  the  edges  to- 
gether. Cut  gashes  on  each  side  across  the  fish  and  put  strips  of 
salt  pork  into  them.  Grease  the  fish  sheet  and  put  the  fish  on  it ; 
put  the  sheet  into  a  baking-pan  with  pieces  of  pork  fat.  Baste  it 
often.  Allow  10  m.  to  the  lb.  and  10  m.  extra.  It  is  cooked  when 
the  fish  separates  from  the  bone.  Serve  with  a  sauce  made  from-  the 
drippings  in  the  pan  in  which  it  is  baked. 
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STUFFING  FOR  FISH. 

I  c.  cracker,  or  bread  crumbs,  i  tsp.  onion  juice, 

%  tsp.  salt,  I  tsp.  chopped  parsley, 

}i  tsp.  white  pepper,  i  tsp.  capers,  or  pickles, 

Cayenne,  i^  c.  melted  butter. 

Moisten  with  cold  water,  butter,  or  an  Qgg^  if  moist    stuffing  is 
desired. 

SAUCE  FOR  FISH. 

1  pt.  hot  water,  ^  tsp.  salt, 

yi  c.  butter,  scant.  Lemon  juice  or  vinegar, 

2  tbsp.  flour,  5^  ssp.  pepper, 

Chopped  parsley. 
Put  water  into  baking  pan  and  prepare  in  the    same  manner  as 
white  sauce. 

EGG  SAUCE. 

Substitute,  in  the  above  rule,  2  hard  cooked  eggs,  sliced,  for  the  acid 
and  parsley.      Milk  may  be  used  instead  of  water. 

CHOWDER. 

I  lb.  of  cod  or  haddock,  i  thin  slice  of  pork, 

4  potatoes  sliced,  i  c.  milk, 

I  onion,  4  crackers, '  split, 

1  tbsp.  butter,  i  tbsp.  flour, 

salt,  pepper. 

Soak  the  bones  and  head,  after  removing  from  the  fish,  yi  h.  in  cold 
water.  Scald  the  sliced  potatoes  5  m.  in  boiling  water.  Cut  the  pork 
into  }i  in.  dice  and  try  it  out  at  the  bottom  of  the  kettle  in  which  the 
chowder  is  to  be  cooked  ;  add  the  sliced  onion  and  fry  a  golden  brown, 
then  add  the  potatoes  and  fish  in  alternate  layers,  dredging  each  layer 
with  flour,  and  add  enough  of  the  water  to  cover  them.  Cook  till  the 
fish  is  tender.  Add  the  butter,  scalded  milk,  salt  and  crackers.  If 
desired  thicken  with  the  butter  and  flour. 
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DROPPED   FISH-BALLS. 

i^  c.  salt  cod  in  small  pieces,  3  c.  potato  pared  and  cut  in  pieces 

2  tsp.  butter,  (about  in  inch  cubes,) 

I  Qgg,  _  spk.  pepper. 

Put  potatoes  and  fisH  into  a  saucepan  and  cover  with  cold  water. 
Cook  till  the  potatoes  are  soft  ;  then  drain  off  every  drop  of  water, 
mash  with  a  wire  masher,  then  add  the  egg  (beaten),  butter,  and 
pepper.  Form  the  mixture  on  a  spoon,  and  slip  it  off  into  smoking 
fat.      Cook  till  golden  brown,  and  drain  on  paper. 


CREAMED   FISH. 

Remove  the  bones  from  "left  over"  cooked  fish  and  measure  it  ; 
to  ever}^  c.  offish,  add  }4  tsp.  salt,  spk.  of  pepper,  and  spk.   nutmeg. 

For  I  pt.  of  fish  make  i  pt.  of  cream  sauce,  same  as  for  veg- 
etables.     Add  the  fish,  heat  it  for  10  m.,  and  serve  very  hot. 

Sa/^  Cod  Fish  may  be  made  into  "creamed  fish."  Shred  the  fish 
and  boil  it  15  m.,  or  till  tender,  drain  off  the  water,  add  the  fish  to 
the  sauce.     Omit  the  salt  when  salt  fish  is  used. 


FISH   CAKES. 

Mix  the  same  measure  of  mashed  potato  and  picked  fish,  make 
into  round  flat  cakes.  Put  a  very  little  beef-dripping  into  a  frying- 
pan.      When  smoking,  brown  the  cakes  on  both  sides. 


SCALLOPED  FISH. 

2  c.  chopped  fish,  y^  c.  stale  bread  crumbs, 

I  >^  c.  milk  sauce,  i  c.  dry  bread  crumbs, 

I  tbsp.  butter. 
Take  any  cooked  fish,  chop  or  shred  it,   season   with  salt  and    cover 
with  milk  sauce.      Sprinkle  stale  bread  crumbs  over  a  shallow  baking- 
dish  ;  add  the  fish  and  sauce,  and  cover  the  top  with  the  bread  crumbs 
prepared  with  butter. 
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OYSTER  STEW. 

I  pt.  milk,  I  pt.  oysters,     * 

I  tsp.  salt,  Yz  pt  water, 

1  tbsp.  butter,  ^  tsp.  pepper. 

Fit  a  sieve  into  a  bowl.  With  a  fork  pick  out  the  oysters  one  by  one 
and  put  into  the  sieve,  being  careful  to  remove  every  scrap  of  shell 
or  foreign  matter.  Wash  the  oysters  then  in  the  sieve.  Put  the 
liquor  drained  from  the  oysters  into  a  saucepan  with  the  milk  and 
let  it  come  to  the  boiling  point.  Then  add  the  oysters  and  cook  till 
tender,  below  the  boiling  point,  about  5  m.  Then  add  the  seasoning 
and  butter  and  serve. 

SCALLOPED  OYSTERS. 

These  are  prepared  in  the  same  way  as  scalloped  fish,  without 
the  milk  sauce,  and  putting  in  alternate  layers  of  oysters  and 
crumbs,  using  more  crumbs,  if  necessary. 

PARBOILED  OYSTERS. 

Wash  and  put  the  oysters  into  a  saucepan,  without  water  ;  shake 
the  pan  slightly  ;  as  soon  as  the  edges  curl  and  they  are  plump 
they  are  done.  Add  a  little  salt  and  pepper,  and  butter.  If  put  on 
toast,  it  is  called  a  fancy  roast. 
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IV.     MEAT. 

GENERAL  RULES  FOR  COOKING  THE  TOUGHER  CUTS  OF  MEAT. 

All  meat  must  be  cleansed  with  a  damp  cloth,  not  put  into  water 
to  wash  it. 

Meat  having  a  tough  fibre  should  be  cooked  in  water. 

This  meat  may  be  put  into  boiling  water  for  lo  or  15  m.  to  har- 
den the  albumen  on  the  outside,  but  must  not  be  cooked  entirely  in 
boiling*  water.  It  should  be  moved  to  the  back  of  the  stove  and 
cooked  at  a  lower  temperature  (about  180^    F.)  until  it  is  tender. 

By  cooking  in  this  way,  the  juices  of  the  meat  are  retained  and 
an  excellent  flavor  secured. 

MUTTON  COOKED  IN  WATER. 

Wipe  the  meat  with  a  damp  cloth,  cut  off  any  extra  fat.  Put 
the  meat  into  boiling  salted  water,  cover  closely,  and  let  it  boil  15  m.; 
then  put  the  pan  at  the  back  of  the  stove  and  let  it  simmer.  If  the 
water  bubbles  it  is  too  hot.  Allow  the  meat  to  cook  15  m.  for  each 
lb.  of  meat  and  15  m.  extra  for  the  meat  to  heat  through.  When 
tender  take  the  meat  out  carefully,  with  two  spoons,  put  it  on  a  hot 
platter  and  keep  hot  till  the  gravy  is  made. 

GRAVY  FOR  MEAT  COOKED  IN  HOT  WATER. 

Skim  off  carefully  all  the  fat  from  the  water  the  meat  was  boiled 
in,  put  it  in  a  saucepan  and  let  it  boil.  To  every  c.  of  the  water  add 
i^  tsp.  salt,  spk.  of  pepper  (and  i  tsp.  of  vinegar,  if  liked.)  Mix  i 
tsp.  flour  with  a  little  cold  water  till  smooth  and  about  as  thick  as 
cream,  pour  into  it  the  boiling  stock,  stirring  the  flour  mixture  all 
the  time,  return  it  to  the  pan,  and  boil  5  m.  Stir  all  the  time.  Pour 
it  around  the  meat  or  in  a  sauce-boat,  i  tsp.  of  finely  chopped  par- 
sley or  capers  may  be  added. 

Or  a  milk  sauce  with  capers  in  it  may  be  served  with  the  mutton. 
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HAM  AND  TONGUE. 

These  being  salted  should  be  put  into  cold  water  and  heated 
gradually,  then  cooked  at  a  low  temperature  until  tender.  Cool  in 
the  .water  in  which  it  is  cooked.  They  must  be  skimmed,  after  which 
the  ham  may  be  covered  with  fine  crumbs  and  a  little  sugar,  and  put 
in  the  oven  to  brown.     A  fresh  tongue  should  be  cooked  in  the  same 

manner  as  mutton. 

BRAISED   HEART. 

Thoroughly  wash  the  heart  in  cold  water  ;  cut  up  the  veins  and 
arteries,  and  be  careful  to  wash  out  all  the  clotted  blood  ;  then  wipe 
it  quite  dry.  Make  a  stuffing  for  a  lamb's  heart  ;  usei  tbsp.  bread 
crumbs,  i  tsp.  onion  (which  must  first  be  boiled  till  soft),  i  ssp. 
powdered  sage,  ^^  ssp.  salt  and  spk.  pepper.  Moisten  with  milk  or 
water ;  stuff  the  heart  and  sew  it  up  ;  then  roll  it  in  flour  ;  peel,  slice, 
and  brown  an  onion  in  ^  tbsp.  beef-drippings  ;  when  golden  brown, 
put  the  onion  into  a  deep  baking-dish,  brown  the  heart  in  the  same 
fat,  and  put  it  in  the  dish  with  the  onion  ;  half  cover  with  boiling 
water.  Bake  in  a  hot  oven  2  h.,  basting  every  fifteen  m. ;  add  more 
water  if  needed.  When  the  heart  is  done,  remove  the  twine  it  was 
stitched  up  with  and  put  it  on  a  hot  dish.  Skim  off  all  the  fat  from 
the  gravy  and  pour  it  round  the  heart  ;  or  it  may  be  thickened  the 
same  as  the  mutton  gravy. 

ROLLED  BEEFSTEAK. 

Cut  the  poor  part  of  the  round  into  pieces  about  4  inches  long,  3 
wide,  and  ^  inch  thick.  Make  a  stuffing  the  same  as  for  the  hearts, 
spread  it  over  the  pieces  of  steak,  roll  them  up  and  tie  round  with 
string.  Cook  the  same  as  the  hearts  ;  remove  the  string  before  serv- 
ing. 

SMOTHERED  BEEF. 

«  Cut  I  lb.  round  of  beef  into  inch  cubes,  remove  the  fat,  put  it  in- 
to a  bean  pot  or  tightl}^  covered  j  ar  without  water.  Set  it  in  a  cool 
part  of  the  oven  for  }^  h.,  then  let  it  cook  ^  h.  in  the  hot  part,  but 
not  very  hot.  Serve  it  with  the  juice  as  gravy,  which  may  be 
thickened,  if  liked.  A  border  round  the  platter  of  steamed  rice  makes 
a  very  nice  dish ;  or  mashed  potatoes  may  be  used  in  the  place  of  rice. 
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GENERAL    RULES 

FOR  COOKING  THE  TENDER  CUTS  OF  MEAT. 

Tender  meat  ma}^  be  broiled,  par  boiled  or  cooked  in  the  beat  of 
the  oven. 

In  cooking  tender  meat,  if  it  is  broiled  the  fire  mnst  be  very 
clear  ;  if  roasted  or  baked  the  oven  must  be  ver}^  hot  ;  if  pan-broiled, 
the  pan  must  be  very  hot  and  free  from  fat. 

When  the  outside  of  the  meat  is  seared  the  temperature  ma^^  be 
lowered  : 

I.   In  broiling,  by  raising  the  broiler  from  the  coals. 

2    In  roasting  or  baking,  b}^  lowering  the  temperature  of  the  oven. 

'3.  In  pan-broiling,  by  moving  the  pan  to  a  less  heated  part  of 
stove. 

By  this  method  of  cooking  the  albumen  on  the  outside  is  hard- 
ened, thereb}-  retaining  the  juices  in  the  meat,  and  it  is  cooked  in 
those  juices.  Tough  pieces  of  meat  should  never  be  cooked  in  this 
way. 

ROAST   MEAT. 

Wipe  a  tender  piece  of  meat  with  a  damp  cloth,  dredge  it  with 
flour,  set  it  on  a  rack  in  a  baking-pan,  and  put  it  in  the  hottest  part 
of  the  oven  for  the  first  half-hour.  Allow  it  to  cook  15  m.  for  every 
lb.  of  meat  and  15  m.  extra.  Baste  every  15  m.  After  basting  the 
last  time  before  serving,  dredge  a  little  salt  over  it.  Put  it  on  a  hot 
platter  and  keep  hot  while  the  gravy  is  made  ;  pour  off  all  the  fat  in 
the  baking-tin,  add  a  little  boiling  water  to  the  browned  juices  on  the 
bottom  of  the  pan,  scrape  it  all  off  the  bottom,  pour  through  a  strainer 
over  the  meat,  or  thicken  it  and  serve  in  a  sauce-boat. 


BROILING. 

Wipe  the  meat,  trim  off  all  extra  fat,  grease  the  gridiron  with  some 
of  the  fat,  and  broil  over  a  clear  fire,  turning  every  10  sec.  Cook  3 
or  4  m.  if  wanted  rare  ;  longer,  if  well  done.  Season  and  serve  on  a 
hot  platter. 
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PAN-BROILED  MUTTON   CHOPS. 

Trim  and  wipe  the  chops,  get  a  frying-pan  very  hot,  rub  it  over 
with  a  bit  of  fat.  Put  in  the  chops  and  turn  them  every  lo  sec.  for 
2  m.,  then  let  them  brown  on  each  side — they  will  take  about  5  m. ; 
sprinkle  with  salt  and  pepper,  and  serve  hot. 

MEAT  CAKES. 

Chop  tough  raw  beef  very  fine,  season  with  salt  and  pepper,  and 
a  few  drops  of  onion  juice  if  liked.  Press  it  into  little  round  cakes 
and  pan-broil  it  for  4  m.     Turn  the  cakes  same  as  the  chops. 
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WARMING  OVER  MEATS. 


Pieces  of  cold  meat  may  be  made  into  many  tempting  hot  dishes. 
Be  carefnl  to  remove  all  skin,  hone,  gristle,  and  most  of  the  fat.  Either 
chop  the  meat  fine  or  cut  it  into  little  pieces.  Use  trimmings,  such 
as  bone,  skin,  etc.,  for  gravy.  Only  heat  the  meat  through  ;  do  not 
cook  it  any  more  unless  it  is  tough.  Tough  pieces  may  be  cooked 
slowly  in  a  little  water  until  tender.  Add  a  little  flavor  to  the  meat, 
such  as  a  spk.  of  nutmeg  or  a  very  little  finely  chopped  onion  or 
tomatoes.      Hot  meat  is  more  digestible  than  cold  meat. 

MINCED  MEAT  ON  TOAST. 

Cut  the  meat  off  the  bones,  remove  fat,  gristle,  and  skin,  put  the 

bones,  gristle  and  skin  into  a  saucepan  with  y^  tsp.  salt  and  a  small 

onion,  cover  with  cold  water,  let  it  simmer  i  to  2  hrs.      Cut  the  lean 

meat  small,  then   chop  it  very  fine.      To  every  cup  of  meat  add   yi 

tsp.  salt,  spk.  of  pepper,  spk.  of  grated  mutmeg,  and  yi  c.  thickened 

gravy.      Stir  it  in  a  saucepan  over  a  moderate  fire  till  heated  through, 

and  serve  on  toast,  or  pour  it  onto  a  deep  platter  and  garnish  with 

points  of  toast. 

SCALLOPED  MUTTON. 

Prepare  the  meat  the  same  as  above,  but  cut  it  into  thin  little 
pieces  instead  of  chopping  it.  x\dd  ^  tsp.  salt  and  spk.  of  pepper, 
to  each  cup  of  meat.  Cover  the  bottom  of  a  baking-dish  with  bread 
crumbs,  then  a  layer  of  meat,  salt  and  pepper,  and  a  little  gravy  or 
tomato  sauce.  Then  crumbs,  meat,  etc.,  till  the  dish  is  full.  Moist- 
en ^  c.  of  crumbs  with  ^  tbsp.  melted  drippings,  spread  this  over 
the  top  and  bake  till  brown,  about  20  m. 

TOMATO  SAUCE. 

Melt  J^  tbsp.  beef-drippings  or  butter  in  a  saucepan  ;  cook  it  in 
I  level  tbsp.  finely  chopped  onion  till  golden  brown,  then  stir  in  i 
tbsp.  flour,  add  by  degrees  i  c.  of  the  mutton  liquor  (or  any  soup 
stock)  and  %  q.  strained  tomatoes.  Add  %  tsp.  salt  and  spk.  pep- 
per.     Let  it  boil  up,  stirring  all  the  time. 
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RESSOLES. 

Prepare  the  meat  the  same  as  for  the  minced  mutton,  season  it, 
and  add  half  as  much  bread  crumbs  as  the^'e  is  meat,  moisten  with  a 
well-beaten  egg  or  a  little  thickened  gravy,  press  it  into  small  egg- 
cups,  turn  them  out  into  a  baking-tin,  put  a  little  bit  of  beef-dripping 
or  butter  on  the  top  of  each  ressole,  and  bake  in  a  hot  oven  about 
20  m.      Serve  with  thickened  gravy  or  tomato  sauce. 

COTTAGE  PIE. 

Chop  cold  meat  very  fine.  Boil  and  mash  some  potatoes  or  use 
cold  mashed  potato.  To  every  c.  meat  add  }4  tsp.  salt,  }i  ssp.  pep- 
per, a  spk.  nutmeg  or.i  tsp.  finely  chopped  cooked  onion,  and  ^  c. 
gravy  or  stock.  Put  the  meat,  seasonings  and-  gravy  in  a  pie-dish, 
cover  it  with  mashed  potato,  and  bake  in  a  hot  oven  till  golden 
brown,  about  20  m.  Different  kinds  of  cold  meat  can  be  mixed 
together. 

HASH. 

To  every  c.  of  finely  chopped  meat  add  2  c.  hot  mashed  potato, 
^  tsp.  salt,  spk.  pepper.  Mash  it  with  a  fork  till  free  from  lumps, 
and  add  enough  hot  water  or  gravy  to  slightly  moisten  it.  Melt  in 
a  frying-pan  i  tsp.  beef-drippings  ;  w^hen  smoking  hot  put  in  the 
hash  and  spread  it  with  a  knife  half  over  the  frying-pan.  Let  it 
cook  till  a  brown  crust  has  formed,  then  carefully  turn  it  over  and 
browm  it  on  the  other  side.  Serve  hot.  Or,  instead  of  smoothing  it 
over  with  a  knife,  stir  it  occasionally  with  a  fork.  When  quite  hot 
and  slightly  brown  in  places,  serve  it  on  a  hot  dish.  Or,  the  mix- 
ture may  be  formed  into  small  round  cakes  and  browned  on  each  side. 

BAKED  HASH. 

2  c.  chopped  meat,  i  tbsp.  chopped  onion, 

I  c.  stale  bread  crumbs,  i  egg, 

I  tbsp.  butter,  salt,  pepper, 

}4  c,  milk,  thyme, 

}4  c.  w^ater,  parsley. 

Mix  thoroughly,  put  in  a  well  buttered  dish,  cover  with  buttered 
crumbs.  Bake  till  browm.  Serve  in  the  dish  in  which  it  is  baked. 
.1  c.  of  gravy  may  be  used  or  all  milk. 
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SOUPS   AND    STEWS. 


BEEF  STE^A^. 


1  lb.  of  meat  and  bone,  i  onion,  if  liked, 

2  small  turnips,  2  small  carrots, 
4  potatoes,                                        2  tsp.  salt, 
spk.  pepper,                                      i  pt.  water, 

a  little  flour. 
Cut  the  meat  from  the  bones,  wipe  and  cut  in  small  pieces.  Put  the 
bones  and  any  small,  tough  pieces  of  meat  into  a  saucepan,  cover 
with  cold  water,  set  on  the  fire  and  let  it  slowly  come  to  the  boiling 
point.  Roll  the  rest  of  the  meat  in  a  little  flour.  Melt  a  little  of 
the  fat  from  the  meat,  or  use  i  tbsp.  drippings,  in  a  frying-pan,  slice 
and  brown  the  onion  in  the  fat,  then  brown  the  meat  rolled  in  the 
flour  and  put  it  with  the  bones  and  other  meat  into  the  saucepan. 
Add  more  boiling  water  if  necessar3^  Cook  below  the  boiling  point 
2  or  3  hours,  keeping  the  saucepan  tightly  covered.  Pare  and  par- 
boil the  potatoes  5  m.  Cut  the  carrots  and  turnips  into  ^-inch  dice. 
Three-quarters  of  an  hour  before  serving  the  stew  skim  off  all  the 
fat,  remove  gristle  and  bones,  add  the  vegetables,  salt,  and  pepper, 
and  cook  until  the  vegetables  are  tender. 


DUMPLINGS. 

2  c.  flour,  ^  tsp.  salt, 

2  tsp,  baking-powder,  i  scant  cup  milk  or  water. 

Sift  the  dry  ingredients,  stir  in  enough  milk  or  water  to  make  a  soft 
dough.  Drop  it  by  spoonfuls  into  the  boiling  stew,  cover  tightly, 
and  let  them  cook  10  m.  Serve  at  once.  Put  them  around  the  edge 
of  platter  and  the  stew  in  the  middle. 

MUTTON   BROTH. 

Weigh  2  lbs.  of  neck  of  mutton.  Cut  in  small  pieces.  Crack 
the  bones,  cover  with  2  qts.  cold  water.  Heat  very  slowly  and  sim- 
mer 3  hrs.     When  the  meat  has  been  cooking  2    hrs.,  add    2  oz.   of 
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rice,  (and  if  desirable  a  small  onion).  At  the  end  of  3  hrs.  remove 
tlie  meat,  season  and  serve.  Unless  it  can  stand  over  night  to  cool, 
skim  off  the  fat  when  it  first  comes  to  a  boil,  and  again  after  putting 
in  the  rice.  Veal  or  chicken  broth  is  made  the  same  way.  They 
may  be  thickened,  using  i  tbsp.  flour. 

SOUP  STOCK. 

3  lbs.  shin  of  beef,      )^  c.  onion, 

3  lbs.  bone,  }^  c.  turnip, 

3.  qts.  cold  water,         J^  c.  celery, 
10  peppercorns,  10. cloves, 

I  tbsp.  salt,  small  bunch  small  sweet  herbs. 

Wipe  and  cut  the  meat  into  small  pieces,  and  have  the  bones 
cracked  into  small  pieces.  Put  the  marrow,  fat,  bones,  and  meat 
with  the  cold  water  into  a  kettle  and  let  it  stand  ^  h.  Then  put 
the  kettle  on  the  stove  and  let  the  contents  come  slowly  to  the  boil- 
ing point  and  boil  gently  4  hrs.  Add  the  vegetables  and  seasonings 
and  boil  an  hour  longer  ;  strain  into  bowls  and  set  away.  When 
needed  for  soups,  remove  all  fat  from  the  surface,  reheat  the  stock, 
and  serve  with  vegetables,  rice,  barley,  etc. 

MACARONI  SOUP. 

2  c.  soup  stock,  I  stick  macaroni, 

}4  tsp.  salt,  spk.  pepper. 

Cook  the  macaroni  in  boiling  salted  water  till  tender  (about  25  m.) 
Drain,  and  cut  into  little  rings  ;  put  them  into  a  hot  soup  tureen  with 
the  salt  and  pepper.  Take  the  tat  off  the  cold  soup  stock,  heat  the 
stock  to  boiling-point,  and  pour  it  over  the  macaroni. 

MIXED  VEGETABLE  SOUP. 

2  c.  stock,  2  tbsp.  carrot  cut  into  ^-inch  dice, 

2  tbsp.  turnip,  cut  into  dice. 

Wash  and  scrape  the    carrot,  pare   the  turnip,   and  cook    in    boiling 

water  ^  h.^  or  till  tender.       Drain,  add   }4  tsp.  salt  and  spk.   pepper 

in  the  tureen,  and  pour  over  it  the  boiling  stock. 
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RICE  SOUP. 

2  c.  stock,  I  tbsp.  rice, 

^  tsp.  salt. 
Cook  the  rice  in  boiling  water  Y^  h.,  or  steam  it  till    tender.       Drain 
it,  add  salt,  pepper,  and  boiling  stock. 

DRIPPINGS. 

Cut  beef,  mutton,  or  pork  fat  into  ^^-inch  cubes,  put  them  into 
an  iron-saucepan  with  i  c.  cold  water,  and  cook  slowly  over  a  mod- 
erate fire  4  or  5  h.  Stir  from  the  bottom  about  every  20  m.  and  skim 
off  any  scum.  When  the  scraps  are  brown,  let  it  cool  for  5  m.,  then 
strain  it  and  set  away  to  cool.  Cover  it  tightly  when  quite  cold,  and 
it  will  keep  good  3  or  4  months. 
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BAKING  POWDER  MIXTURES. 

GENERAL  RULES. 

Before  preparing  the  mixtures,  have  the  oven  ready  for  baking, 
the  pans  or  mnfiin  rings  well  greased  and  heated,  if  of  iron.  The 
flour  must  be  sifted  before  it  is  measured.  The  mixtures  containing 
a  small  quantity  of  butter  and  cooked  as  breakfast  cakes,  muffins, 
etc.,  are  put  together  by  first  thoroughly  blending  all  the  dry  in- 
gredients, and  then  adding  to  them  the  moist  ingredients. 

The  eggs  are  beaten  whole  and  the  milk  added  to  them.  When 
fat  is  used  it  is  usuall}^  melted  and  added  last,  but  ma}^  be  worked 
into  the  flour  with  the  tips  of  the  fingers. 

Use  I  tsp.  of  baking  powder  to  a  cup  of  flour;  though  3  tsp.  will 
raise  a  qt. 

These  mixtures  are  baked  from  12  to  25  m.,  in  a  hot  oven,  and 
must  be  put  into  the  oven  as  soon  as  prepared. 

The  cakes  are  done  when  a  knitting  needle  or  a  clean  straw  will 
come  out  of  them  with  no  dough  adhering  to  it. 

BAKING-POWDER  BIvSCUITS. 

I  pt.  flour,  2  tsp.  baking-pow^der, 

Yo  tsp.  salt,  I  tbsp.  beef-dripping, 

y^  cup  milk  or  water. 
Sift  dry  ingredients  together,  rub  in  the  dripping,   stir  in  the  milk, 
mix  as  soft  as  can  be  handled,  put  the  dough  on  to  a  well-floured 
board,  pat  it  lightly  with   a  rolling-pin  to    ^  inch,   cut  wath  biscuit 
cutter,  bake  in  a  hot  oven  about  15  m. 

SHORT  CAKE. 

Same  mixtures  as  above,  using  i  tbsp.  of  sugar,  and  i^  tbsp. 
of  butter  instead  of  drippings.  Bake  in  shallow  greased  tin.  When 
done  split  in  half,  and  spread  with  fresh  fruit.  Cover,  spread  more 
fruit  on  top  or  decorate  with  w^hipped  cream  or  powdered  sugar. 
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APPLE  ROLL. 

Make  the  above  mixture  and-  roll  out  thin.  Chop  the  apples 
very  fine,  sprinkle  with  sugar,  nutmeg  and  cinnamon.  Roll  up  and 
cut  as  for  jelly  roll  cake.  Bake  in  a  hot  oven  20  m.  Serve  as  a 
pudding  with  any  sweet  sauce. 

APPLE  DUMPLINGS. 

Make  same  mixture  as  for  biscuits,  and  roll  it  out  thin.  Pare 
and  core  6  apples.  Cut  dough  large  enough  to  fold  over  an  apple. 
Place  apple  on  piece  of  dough.  Fill  centre  with  sugar  and  spice  to 
taste.  Wet  the  edge  of  the  dough,  and  fold  it  so  as  to  entirely  cover 
the  apple.      Steam  or  bake  about  ^  h. 

GRAHAM  OR  RYE   MUFFINS. 

I  c.  graham  or  rye  flour,  i  c.  of  milk, 

1  c.  white  flour,  yi  tsp.  salt, 

2  tsps.  sugar,  i  ^^^^ 

2  tsps.  baking-powder,  i  tsp.  butter. 

Mix  the  dry  ingredients  together,  beat  the  ^gg^  add  to  it  the  milk, 
stir  it  into  the  dry  mixture,  beat  it  ;  bake  in  hot  greased  gem  pans 
25  m.  in  a  hot  oven. 

CORN   CAKE. 

I  c.  flour,  ^  c.  sugar, 

^  c.  fine  cornmeal,        yi  tsp.  salt, 

I ^  tsp. baking-powder,  i  c.  milk, 

I  ^gg^  T  yi  tbsp.  melted  beef-drippings. 

Mix  dry  ingredients  together,  add  the  &gg  (well  beaten)  with  the 
milk,  then  the  dripping.  Beat  well,  and  bake  in  well-greased  shal- 
low pan,  or  gem  pans,  in  a  hot  oven,  about  20  m.  The  ^gg  may  be 
omitted. 

BATTER  CORN  CAKE. 

1  c.  flour,  3  eggs, 

2  c.  Indian  meal,  '     2  tbsp.  butter, 

1  tbsp.  sugar,  i  tsp.  salt, 

2  hp.  tsp.  baking-powder,         milk. 

Mix  dry  ingredients,  add  the  beaten  eggs  to  the  milk,  using  enough 
to  make  a  thin  pour  batter  ;  add  the  melted  butter.  Bake  in  a  hot 
oven. 
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GRIDDLE-CAKES. 

1  c.  flour,  I  tsp.  salt, 

I  tsp.  of  baking-powder,  3/^  c.  sweet  milk, 

2  tsp.  melted  butter. 

(If  sour  milk  is  used,  omit  the  baking-powder  and  use  ^  tsp.  soda.) 
Sift  dry  ingredients  together,  add  a  little  milk,  and  mix  thoroughly, 
to  press  out  all  the  lumps.  When  quite  free  from  lumps,  and  all 
the  milk  is  used,  stir  in  the  butter,  then  beat  it  well.  It  should  be 
like  very  thick  cream.  Pour  it  by  spoonfuls  on  to  a  well-greased 
griddle  smoking  hot  ;  when  light  brown  on  one  side,  turn  it  over. 
Serve  very  hot. 

Other  varieties  of  griddle  cakes  may  be  made  by  substituting 
for  I  c.  of  flour,  i  c.  of  cornmeal  or  of  rye  or  graham  flour. 


GINGER  BREAD. 

I  c.  molasses,  5^  tsp.  salt, 

1  tbsp.  ginger,  i  tsp.  soda, 

2  tbsp.  drippings,  J^  c.  warm  water, 

2  c.  flour. 
Sift  ginger,  salt,  and  soda  into  the  molasses,  add  the  drippings,  soften- 
ed ;  beat  well  ;  add  the  warm  water  and  flour.      Bake  in  a  shallow  pan 
in  a  hot  oven  about  20  m. 


MOLASSES  COOKIES. 

I  c.  molasses,  i  tsp.  salt, 

1  tsp,  ginger,  i  tsp.  soda, 

2  tbsp.  warm  water,  y^  c.  drippings, 

flour. 
Mix  the  ingredients,  roll  out  and  cut  ^  in.  in  thickness.      Handle 
as  little  as  possible,  and  do  not  use  much  flour  in  rolling.      Bake  5  or 
10  m. 
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BREAD. 

GENERAL  RULES. 

Use  flour  containing  a  large  per  cent,  of  gluten.  Part  entire  or 
whole  wheat  may  be  used. 

Flour  should  be  kept  in  a  dry  atmosphere.  It  is  said  to  make 
better  bread  if  heated  j  ust  before  using  it. 

The  yeast  must  be  fresh. 

If  milk  is  used,  scald  it  to  retard  fermentation,  then  cool.  Milk 
and  water  should  both  be  used  about  70^    F.,  or  lukewarm. 

Bread  is  usually  kneaded,  but  may  be  made  without  kneading. 

Bread  should  be  thoroughly  baked  in  a  hot  oven. 

Keep  it  in  a  tin  box  or  crock. 

The  pans  in  which  bread  is  baked  should  be  greased. 

YEAST. 

2  large  potatoes,  2  hp.  tsp.  sugar, 

2  tbsp.  hops  (loose)  2  hp.  tsp.  salt, 

2  pt.  boiling  water,  ^  tsp.  ginger, 

2  hp.  tbsp.  flour,  I  3^east  cake,  or  i  c.  yeast. 

Wash,  pare  and  soak  the  potato.  Steep  the  hops  in  water.  Mix  dry 
ingredients  in  a  large  bowl,  into  which  grate  the  potato.  Let  the  hop 
water  boil  briskly  for  i  m.,  strain  it  over  the  potato,  and  'mix  quick- 
ly. If  it  does  not  thicken  like  starch,  place  it  over  the  fire  for  a  few 
minutes. 

If  too  thick  add  boiling  water  till  of  the  thickness  of  cream. 
When  lukewarm,  or  at  70  ^  F.,  add  the  yeast.  Set  to  rise  in  a  warm 
place,  till  frothy.  Stir  it  down  ever}^  half  hour.  Bottle  and  keep 
cool. 
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BREAD. 


2  c.  warm  milk  or  water,  2  tbsp.  sugar, 

3  tsp.  salt,  I  tbsp.  butter, 
y2  yeast  cake,                                  flour. 

Put  tke  water  or  milk,  sugar,  and  fat  in  a  bowl.  Add  the  yeast  dis- 
solved in  a  little  warm  water,  and  then  the  flour  gradually.  Mix 
with  a  knife  or  spoon.  When  stiff  enough  to  handle,  turn  it  out  on 
a  floured  board  and  knead  till  soft  and  elastic  Put  it  back  in  the 
bowl,  cover  tightly  and  let  it  rise  in  a  warm  place  until  double  its 
bulk  ;  then  divide  into  loaves  or  shape  into  biscuits.  Allow  these 
to  rise  again  in  the  pan  in  which  they  are  to  be  baked,  till  double  in 
bulk.  Bake  loaves  about  i  h.  in  a  hot  oven  ;  biscuits,  from  10  to  20 
m.,  in  a  hotter  oven  than  is  required  for  bread. 

In  summer  it  takes  4  or  5  hrs.  for  bread  to  rise  ;  in  winter,  all 
night,  though  bread  can  be  forced  by  increasing  the  quantity  of  yeast. 

GRAHAM  BREAD. 

Use  graham  or  whole  wheat  instead  of  white  flour.  The  best 
way  of  mixing  graham  bread  is  to  mix  it  quite  soft,  allow  it  to  rise 
until  double  its  bulk,  pour  it  into  the  pans  in  which  it  is  to  be  baked, 
let  it  rise  again,  and  bake  in  a  more  moderate  oven  than  is  required 
for  white  bread.      Graham  bread  is  better  not  kneaded. 
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USES  FOR  STALE  BREAD. 

GENERAL  RULES. 

Stale  bread  should  be  kept  unexposed  to  moisture. 

For  toast  of  any  kind  always  use  sliced  stale  bread. 

Slices  and  broken  pieces  of  stale  bread  are  useful  in  making 
puddings  and  stuf&ng  for  roast  fowl  and  other  meat. 

It  may  be  cut  in  cubes  for  croutons  and  browned  in  the  oven,  or 
cooked  in  deep  fat. 

Crumbs  of  stale  bread,  mixed  with  butter  and  seasoned,  are  al- 
ways used  for  escolloped  dishes.  Prepare  them  by  rubbing  on  a 
large  grater. 

Dried  bread  crumbs  are  prepared  by  drying  pieces  of  bread  in  a 
moderately  hot  oven  till  they  will  crumble  between  the  thumb  and 
fingers.  Then  roll  them  on  a  pastry-board  and  sift  through  a  coarse 
sieve  or  strainer.  Keep  them  in  a  tightly  shut  Mason  jar,  and  use 
them  to  cover  articles  of  food  to  be  cooked  in  deep  fat,  or  to  put  on 
top  of  scalloped  dishes. 

TOAST. 

Cut  slices  of  stale  bread  ^  inch  thick,  put  them  on  a  toaster  or 
fork  and  hold  them  at  first  a  little  distance  from  the  fire  to  dry  the 
bread,  then  put  them  nearer  and  toast  them  golden  brown.  Serve 
hot  and  dry. 

WATER  TOAST. 

Put  into  a  shallow  pan  i  qt.  boiling  water  and  ^  tsp.  salt.  Dip 
into  the  water  the  slices  of  toast  quickly,  butter  them  and  serve  hot, 
piled  up  on  a  dish. 

MILK  TOAST. 

2  c.  scalded  milk,  y^  tbsp.  cornstarch  or  i  tbsp.  flour, 

I  tbsp.  butter,  ^  tsp.  salt. 

Melt  the  butter,  stir  in  the  flour,  add  the  milk  by  degrees,  stirring 
all  the  time,  let  it  boil  a  few  minutes,  add  the  salt.  Put  the  slices  of 
toast  in  a  dish  and  pour  the  sauce  between  and  over  the  slices. 
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GERMAN  TOAST. 

1  Qgg,  I  c.  milk, 

^  tsp.  salt,  slices  of  stale  bread. 

Beat  the  Qgg  lightl}^,  and  add  salt  and  milk.  Soak  the  bread  in  this 
till  well  moistened.  Have  a  griddle  hot  and  well  buttered.  Brown 
the  bread  on  one  side,  place  a  small  piece  of  butter  on  the  top  of  each 
slice,  and  turn  and  brown  on  the  other  side.  This  toast  is  eaten  hot, 
with  butter,  also  with  cinnamon  and  sugar  or  a  sauce. 


BREAD   PUDDING. 

3  c.  milk,  i^  c.  stale  bread  crumbs, 

4  tbsp.  sugar,  i}4  tsp   flavoring. 

Scald  the  milk.  Butter  a  dish,  put  in  the  crumbs.  When  the  milk 
has  cooled  a  little,  add  the  sugar,  flavoring,  and  well-beaten  Qgg, 
pour  it  over  the  crumbs,  let  it  soak  yi  h.  Bake  in  a  hot  oven  30  m., 
cover  it  for  the  first  15  m.  It  must  be  golden  brown  and  firm  when 
done. 

ANOTHER  WAY,  WITH  FRUIT. 

Add  to  the  above  quantities  3  tbsp.  raisins,  stoned,  3  tbsp  cur- 
rants, and  a  small  piece  of  citron  cut  in  narrow  strips.  Butter  the 
dish  well,  then  put  in  it  half  the  crumbs,  and  the  fruit,  pour  over  a 
little  of  the  custard,  then  the  rest  of  crumbs,  and  all  the  custard. 
Omit  flavoring. 

ANOTHER  WAY. 

Separate  3^olk  and  white  of  2  eggs.  Beat  yolks,  add  sugar  and 
milk,  pour  it  over  the  crumbs,  and  bake  till  firm.  Beat  whites  with 
spk.  salt  and  2  tsps.  sifted  sugar  to  a  stiff  froth,  pile  it  up  on  the 
pudding,  return  it  to  the  oven  for  2  m.,  or  till  hardened  on  the  top. 
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PASTRY. 

GENERAL  RULES. 

Pastry  flour  should  be  used.      Baking  powder  is  sometimes  used. 

Butter,  lard,  cottolene,  or  beef-drippings,  may  be  used  alone  or 
in  combinations  of  two.  All  the  materials  should  be  as  cool  as  pos- 
sible. 

The  dough  should  be  mixed  with  a  knife  or  the  tips  of  the  fin- 
gers, and  not  handled  until  it  is  ready  to  roll,  and  then  as  little  as 
possible. 

Pastry  may  be  made  the  day  before  using,  then  covered  and 
placed  on  ice.      The  cooking  of  pastry  requires  a  hot  oven. 

PASTRY. 

I  hp.  c.  pastry  flour,  ^  tsp.  baking-powder, 

salt,  I  tbsp.  drippings, 

I  tbsp.  butter  or  lard. 
Sift  flour,  baking-powder,  and  salt,  together,  rub  in  the  drippings 
with  the  tips  of  the  fingers.  Mix  into  a  very  stiff  dough,  with  very 
cold  water.  Put  the  dough  on  to  a  well-floured  board,  roll  it  into  a 
long  narrow  piece,  spread  on  it  the  butter  or  lard,  sprinkle  with  the 
flour,  fold  in  three,  and  roll  out  again  a  little  larger  than  the  size  of 
the  pie-dish,  or  to  ^  inch  thick.  Or,  all  of  the  fat  may  be  rubbed 
or  cut  in  at  first,  and  the  dough  rolled  out  directly  to  fit  the  pie  plate. 

APPLE   PIE. 

Wipe  and  pare  the  apples,  cut  them  into  quarters,  remove  the 
core,  and  cut  each  quarter  into  two  or  three  pieces,  lengthwise. 
Allow  I  tbsp.  sugar  to  each  apple,  and  tbsp.  water,  a  little  spice  if 
liked.  Fill  the  pie-dish  yi  full  with  the  apples,  then  add  the  sugar 
and  spice,  pile  up  the  rest  of  the  apples,  pour  over  the  water.  Wet 
the  edge  of  the  dish  with  water,  cut  a  narrow  strip  of  the  paste  and 
lay  it  on  the  edge,  press  it  firmly  onto  the  dish,  wet  that,  and  lay  on 
the  cover  of  paste  very  loosely.      Press  it  on  to  the  edge,  cut  it  round 
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with  a  sharp  knife  (from  you.)  Ornament  the  edge,  place  the  pies  in 
a  large  tin  pan,  and  bake  in  a  hot  oven  till  the  fruit  is  soft.  If  the 
pastry  gets  brown  before  the  fruit  is  done,  cover  it  with  brown  paper. 
Eat  hot  or  cold. 

RHUBARB  PIE. 

Wash,  wipe,  and  cut  the  stalks  into  ^  inch  pieces.  Allow  ^  c. 
sugar  and  2  tbsp.  water  to  each  cup  of  fruit.  Make  same  as  apple 
pies. 

SQUASH  PIE. 


I  c.  squash,  ^  c.  boiling  milk, 

Yz  c.  sugar,  y^  tsp.  salt, 

y^  tsp.  cinnamon  or  ginger,  i  ^^"g,  well-beaten. 

Cook  the  squash  till  soft  enough  to  rub  through  a  strainer,  add  to  it 
the  rest  of  the  materials.  Stir  well.  Grease  a  pie-plate,  cover  it  with 
the  pastry,  rolled  very  thin,  then  put  round  the  edge  an  inch  strip  of 
paste.  Fill  with  the  above  mixture.  Bake  about  30  m.,  or  until  it 
puffs  up. 

CUSTARD  PIE. 

3  eggs,  3  tbsp.  sugar, 

3  c.  scalded  milk,  spk.  salt, 

spk.  nutmeg,    or  i  tsp.  flavoring. 

Cover  a  plate  with  pastry,  same  as  for  squash  pie.  Beat  the  eggs, 
add  sugar,  salt,  and  flavoring,  stir  in  the  scalded  milk,  pour  into  the 
pie-plate.      Bake  in  a  moderate  oven  about  30  m.      Test  with  knife. 

MINCE  PIE. 

1  c.  meat,  ^  c.  raisins, 

2  c.  apples,  ^  c.  currants, 
I  tsp.  salt,                                   ,^  c.  coffee, 

I  c.  brown  sugar,  juice  of  2  lemons, 

I  tsp.  cinnamon,  i  tsp.  allspice. 

Chop  the  raisins  slightly,  the  apples  more  and  the  meat  very  fine. 

Mix  all  the  ingredients  together  and  cook  till  the   apples  are  soft. 

I  c.  of  sweet  pickle  vinegar  may  be  used  instead  of  coffee  and  lemons. 
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CAKE. 

GENERAL  RULES. 

Before  beginning  to  put  the  cake  together  have  the  oven  heated 
with  a  steady  heat,  that  will  last  till  the  cake  is  done. 

Pans  must  be  thoroughly  greased,  or  lined  with   greased  paper. 

Have  all  of  the  ingredients  at  hand,  and  accurately  measured. 

Powdered  or  fine  granulated  sugar  is  usually  used.  For  some 
cake  brown  sugar  is  better. 

Cottolene  or  lard  are  sometimes  used  with  butter,  in  cake  or 
gingerbread ;  ^  butter  and  ^  cottolene  or  lard  is  a  good  proportion. 

Use  pastry  fiour. 

Sift  the  fiour  and  baking-powder  together  twice  after  measuring, 
and  if  spices  are  used  add  them  to  this  mixture.  The  yolks  and 
whites  are  beaten  separately,  and  the  yolks  added  to  the  butter  and 
sugar  Flour  and  milk  are  added  alternatel}^,  then  the  whites  of  the 
eggs,  lastly  the  fiavoring.  Cakes  are  baked  in  a  moderately  hot 
oven,  from  20  m.  to  several  hours,  according  to  their  composition. 

*  PLAIN   CAKE. 

2  eggs,  I  c.  sugar, 

^  c.  butter,  ^  c.  milk. 

2  sc.  c.  fiour,  2  tsp.  baking-powder, 

flavoring. 
Cream  the  butter  and  sugar  together.     Add  the  eggs  well-beaten, 
then  the  milk  and  fiour  alternately,  with  the  baking-powder  sifted 
into  the  fiour.      Add  the  fiavoring  and  bake  in  a  moderate  oven. 

WATER  SPONGE  CAKE. 

2  eggs,  _  I  c.  sugar, 

I  tsp.  lemon  juice,     6  tbsp.  cold  water, 
I  )^  c.  of  fiour,  I  tsp.  baking-powder 

Beat  the  yolks  of  the  eggs,  add  the  sugar,  and  beat  again.  Add  the 
lemon  juice  and  water,  then  the  fiour  and  baking-powder,  and,  lastly, 
the  whites  beaten  stiff.  Bake  in  a  shallow  pan  or  scalloped  dish,  or 
gem  pans. 
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CHOCOLATE  CAKE. 

I  ^  c.  sugar,  8  tbsp.  grated  chocolate, 

Yz  c.  butter,  3  tbsp.  sugar, 

3  ^%%^^  3  tbsp.  boiling  water, 

yi,  c.  milk,  2^4  c.  flour, 

I  hp.  tsp.  baking-powder. 

Cream  butter  and  first  portion  of  sugar  together,  add  eggs,  mix 
chocolate  and  the  rest  of  sugar,  add  boiling  water.  Put"  the  two  mix- 
tures together.  Add  milk,  then  the  flour  into  which  the  baking- 
powder  has  been  sifted.      Bake  in  a  moderate  oven. 

BOILED  FROSTING. 

I  c.  sugar,  I  tsp.  vanilla,  or 

y^  c.  milk,  I  sq.  chocolate. 

Boil  exactly  3  m.  after  it  is  boiling  throughout.     Then  stir  in  a  cool 

place  till  it  begins  to  cream.      Do  not  stir  too  long. 

TO   CLEAN   CURRANTS. 

Put  the  currants  into  a  basin  and  sprinkle  them  with  flour,  and 
rub  them  well  in  the  hands.  Then  shake  them  in  a  squash  strainer 
or  colander  to  remove  bits  of  dirt  and  the  stems.  Set  the  colander  in 
a  bowl  of  warm  water,  and  again  rub  the  currants,  then  dry  them 
between  towels,  pick  over  carefully,  spread  them  out  in  a  warm  place 
till  perfectly  dry. 

TO  STONE  RAISINS. 

Pour  boiling  water  over  them,  let  them  stand  in  it  i  m.,  then 
pour  off  the  water,  open  the  raisins  and  take  out  the  seeds  and  take 
off  the  stems. 

DOUGHNUTS. 

I  ^g<g,  i^  tsp.  butter, 

I  c.  sugar,  3  tsp.  baking-powder, 

I  qt.  or  more  flour,  i  c.  milk, 

salt,  nutmeg. 


6o  cake:. 


Sift  dry  ingredients  together,  add  melted  butter,  then  the  egg. 
Mix  well  ;  then  add  enough  milk,  by  degrees,  to  make  a  stiff  dough, 
stiff  enough  to  roll  out.  Put  on  a  well-floured  board,  roll  it  ^  inch 
thick,  cut  it  with  a  doughnut  cutter,  add  more  dough  to  the  scraps, 
roll  out  again,  and  so  on  until  all  is  used  up.  Have  a  kettle  of 
smoking  hot  fat,  put  in  6  or  more  doughnuts  at  a  time  ;  when  brown 
on  one  side  turn  them  ;  when  done  drain  them  on  paper.  They  will 
take  about  2  m.  to  cook.  When  all  are  done,  and  the  fat  has  cooled 
a  little,  pour  it  through  a  fine  strainer  back  into  a  lard-pail.  The 
fat  must  be  smoking  each  time  before  putting  in  fresh  doughnuts. 

APPLE  CAKE. 

2  c.  flour,  I  egg^ 

2  tsp.  baking  powder,         2  tbsp.  butter, 
^  tsp.  salt.  2  tbsp.  sugar, 

y^  c.  milk,  I  pt.  sliced  apples. 

Prepare  the  cake  in  the  regular  way.  When  in  the  pan,  put  the  thin 
slices  of  apple  in  the  dough,  upright,  in  rows.  Sprinkle  a  little  sugar 
over  the  top,  and  cinnamon  if  desired. 
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MIXTURES  COOKED  BY  STEAM. 

GENERAL  RULES. 

If  a  mould  is  used,  it  should  be  thoroughly  greased,  and  if  it 
has  no  cover  one  may  be  made  by  putting  soft  brown  paper  over  the 
top,  folding  it  tinder  the  edges  of  the  pail  or  mould.  The  mould 
should  be  separated  from  the  lower  kettle  by  a  muf&n  ring  or  a  small 
tin  cover.  The  water  below  should  be  kept  at  boiling  point. 
Moulds  ma}^  be  put  into  a  steamer  over  a  pan  of  boiling  water,  or  a 
muslin  bag  may  be  used  in  boiling  water.  This  must  first  be  wrung 
in  boiling  water,  the  surface  covered  with  flour,  then  tied  and  flour 
sprinkled  over  the  opening.  The  dough  should  fill  only  one  half 
the  bag. 

PLAIN   SUET   PUDDING. 

2  c.  (scant)  flour,  i  tsp.  baking-powder, 

spk.  salt,  3  tbsp.  finel}'  chopped  beef  suet, 

cold  water  or  milk,  4  tbsp.  sugar. 

Sift  flour,  baking-powder,  and  salt,  add  suet  and  mix  well.  Add 
enough  cold  water  gradually  to  form  a  soft  dough.  Well  grease  a 
cup  or  small  mould,  fill  it  with  the  mixture  to  within  ^  inch  of  top  ; 
cover  with  a  greased  paper.  Put  the  mould  in  a  steamer,  or  in  a 
pan  of  boiling  water  ;  do  not  let  the  water  come  more  than  half-way 
up  the  mould.  Steam  from  i  to  2  h.  Serve  with  a  hot  grav}^  or 
sweet  sauce  or  syrup. 

GINGER  SUET   PUDDING. 

Add  to  the  plain  suet  pudding  4  tbsp.  molasses  and  2  level  tsp. 
ground  ginger.      Serve  with  lemon  sauce. 

FRUIT  SUET  PUDDING. 

Make  the  same  as  for  plain  suet  pudding,  adding  to  the  dr}'  ingre- 
dients 4  tbsp.  •  currants,  2  tbsp.  raisins  (stoned),  2  sqr.  inch  citron 
(sliced),  4  tbsp.  of  sugar  or  S3'rup,  spk.  nutmeg.  This  will  "fill  4  tin 
cups. 
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LEMON   SAUCE.    * 

I  c.  boiling  water,  -    ^  c.  sugar, 

I  level  tbsp,  cornstarcli  or  flour,  i  tbsp.  butter, 

grated  rind  and  juice  of  ^  lemon. 
Mix  the  sugar  and  cornstarch  thoroughly  ;  add  the  boiling  water  and 
lemon  rind,  cook  8  or  10  ni.,  stirring  all  the  time,  then  add  the  lemon 
juice  and  butter  ;  strain  and  serve  hot.  If  the  water  has  boiled 
away,  add  more  boiling  water.  When  the  sauce  is  used  for  suet 
puddings,  omit  the  butter. 

BOSTON   BROWN   BREAD. 

I  pt.  Indian  meal,  i  c.  molasses, 

I  pt.  rye  meal,  i  tsp.  hp.  soda, 

I  tbsp.  vinegar,  i  tsp.  salt. 

Mix  with  enough  milk  or  water  to  make  a  thin  pour  batter. 
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BEVERAGES. 


TEA. 


Scald  the  teapot  with  boiling  water,  put  into  it  i  tsp.  of  tea  for 
each  person  and  cover  with  about  i  c.  of  boiling  water  to  each  person. 
Let  it  stand  5  m.,  7iot  on  the  stove,  then  serve. 


COFFEE. 

Scald  the  coffee  pot.  Measure  i  tbsp.  ground  coffee  to  each  per- 
son and  I  c.  boiling  water  to  each  person.  Mix  the  coffee  with  a 
little  cold  water  to  moisten  it,  also  the  shell  of  an  ^'g'g  or  a  piece  of 
fish  skin.  Put  it  into  the  coffee  pot,  add  the  boiling  water  and  let  it 
stand  on  the  front  of  the  stove  till  it  boils  ;  then  remove  it  to  the  back 
of  the  stove  where  it  will  keep  hot,  but  not  boil.  J^  c.  cold  water 
may  be  added  after  it  boils  to  settle  it. 


BREAKFAST  COCOA. 

I  pt.  boiling  water,  2  tbsp.  breakfast  cocoa, 

I  pt.  milk,  2  tbsp.  sugar. 

Put  the  milk  on  the  stove  in  a  double  boiler.  Put  the  cocoa  and 
sugar  in  a  saucepan,  and  gradually  pour  the  hot  water  on  them,  stirr- 
ing all  the  time.  Place  the  saucepan  on  the  fire  and  stir  until  the 
contents  boil.  Let  this  mixture  boil  for  5  m. ;  then  add  the  boiling 
milk  and  serve. 

SHELLS. 

Put  I  c.  shells  in  i  qt.  of  boiling  water.       Boil  gently  3  or  4  h., 
adding  more  hot  water  as  it  boils  away. 
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MISCELLANEOUS. 

TO  PREPARE  A  LOBSTER. 

Choose  a  heavy  one.  Wipe  it,  break  off  the  claws,  separate  the 
tail  from  the  body,  cut  down  the  under  part  of  the  shell  and  remove 
the  head  and  shell.  Take  out  the  vein  going  into  the  tail,  and  keep 
the  green  liver,  coral,  and  all  the  meat.  Serve  with  boiled,  salad  or 
French  dressing. 

FRENCH  DRESSING. 

3  tbsp.  oil,      •  I  tsp.  salt, 

I  tbsp.  vinegar,  ^  tsp.  pepper  or  spk.  of  cayenne. 

Mix  well  together  and  pour  over  lettuce  leaves. 

BOILED   DRESSING. 

^  c.  milk,  ^  tsp.  salt, 

I  tbsp.  butter,  ^  tsp.  dry  mustard, 

y^  tsp.  cornstarch,  i  ^%%^ 

^z  tsp.  sugar,  spk.  cayenne, 

y^  c.  vinegar. 
Mix    dry    ingredients  ;  rub    into  them  the  butter  ;  add  to  the  milk 
heated  in  the  top  of  a  double  boiler.     When  thickened  add  the  slight- 
ly beaten  ^'g^.     Let  it  cook  a  few  minutes  and  add  the  vinegar.     If 
it  curdles  beat  with  an  eggjDeater. 

TO  PREPARE  LETTUCE. 

Carefully  remove  all  the  leaves,  then  wash  them  thoroughly 
and  wipe  quite  dry.  The  large  ones  may  be  torn  into  bits  to  mix 
with  the  lobster,  and  the  small  ones  kept  whole  for  a  garnish. 

ICE  CREAM. 

I  qt.  cream,  i  c.  sugar, 

I  tbsp.  vanilla  or  melted  chocolate. 
Mix  the  sugar  and  cream.      Add  flavoring  and  pour  into  the  freezer. 
Use  3  c.  ice  to  i  of  salt,  in  freezing. 
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STEAMED  RHUBARB. 

Wash  and  cut  the  rhubarb  into  inch  pieces.  To  every  c.  rhubarb 
add  ^  c.  sugar.  Put  it  into  a  granite  saucepan  or  double  boiler,  and 
cook  till  soft. 

CRANBERRIES. 

Wash  and  pick  over  the  cranberries,  put  them  in  a  granite  sauce- 
pan. To  every  c.  cranberries  add  J^  c.  sugar,  %  c.  cold  water. 
Leave  them  uncovered,  and  stir  occasionally,  until  they  begin  to  boil, 
then  cover  and  cook  lo  m.,  or  till  skins  are  tender.  They  may  be 
rubbed  through  a  colander  or  hair  sie^-e. 


STEWED  PRUNES. 

Thoroughly  wash  the  prunes.  Put  them  into  a  saucepan  with 
enough  water  to  be  able  to  see  it,  but  it  must  not  cover  the  prunes. 
Let  them  cook  at  the  back  of  the  stove  several  hours,  until  quite  soft. 
Add  I  tbsp.  sugar  to  i  pt.  fruit.  A  few  slices  of  lemon  cooked  with 
the  prunes  give  a  delicious  flavor.  They  are  improved  by  soaking 
over  night  before  cooking. 

BAKED  APPLES. 

Wipe  %  doz.  apples,  core  and  pare  them  thinly  or  leave  the  peel 
on.  Put  them  in  an  earthenware  dish  with  a  tsp.  of  sugar  in  the 
centre  of  each  apple,  and  a  spk.  of  cinnamon.  Bake  in  a  hot  oven 
20  to  30  m.,  or  until  soft.      Baste  often  with  the  syrup. 


POPOVERS. 

^  c.  flour,  .^  tsp.  salt, 

I  c.  milk,  I  ^gg. 

Sift  flour  and  salt,  then  mix  in  by  degrees  the  ^gg  (well  beaten)  and 
the  milk.  When  quite  free  from  lumps,  beat  till  it  bubbles.  Pour 
at  once  into  a  hot,  well-greased  gem  pan.      Bake  in  a  hot  oven  20  m. 


70  CANDIES. 

CANDIES. 

GENERAL  RULES. 

The  whole  difficulty  of  candy-making  is  in  understanding  the 
boiling  of  sugar  and  the  effect  of  certain  things  on  the  boiled  sugar. 
All  that  it  will  be  necessary  to  know  about  this  matter  will  be  given 
in  the  paragraphs.  Sugar,  when  boiled  to  what  is  called  the  "snap" 
or  the  "crack,"  will  remain  clear  if  not  stirred.  If,  however,  it  is 
disturbed,  either  by  the  dipping  of  the  nuts  into  it  or  by  stirring,  it 
will  become  cloudy,  and  perhaps  go  back  into  sugar.  For  this  rea- 
son, vinegar  or  other  acid  is  added  to  the  candy,  which,  to  a  large 
extent,  prevents  the  clouding  and  enables  it  to  be  handled  for  differ- 
ent purposes  without  spoiling  the  appearance.  Here  are  three  rules 
to  remember  :  Avoid  stirring  or  disturbing  candy  that  is  meant  to 
be  clear,  more  than  can  be  helped.  Never,  when  pouring  out  candy, 
scrape  the  saucepan  over  it  or  allow  any  of  the  scraping  of  the  sauce- 
pan to  fall  into  it.  Always  use  a  thick  saucepan,  iron  or  granite,  to 
boil  sugar. 

TO  BOIL  SUGAR  FOR  CLEAR  CANDY. 

Put  I  lb.  best  gran,  sugar  in  a  saucepan  with  yi  pt.  water  ;  stir 
well  before  they  boil,  so  that  the  sugar  may  not  sink  and  buru  ;  when 
dissolved,  stir  no  more.  When  the  sugar  boils  and  fine  bubbles 
appear,  begin  to  try  it  in  cold  water  ;  drop  a  little  from  the  end  of  a 
fork  into  the  water.  If  it  snaps  like  glass  between  the  teeth,  it  has 
reached  what  is  commonly  called  the  "crack,"  and  is  ready  to  make 
into  many  kinds  of  candy.  If  the  boiling  is  continued  longer,  it  will 
reach  the  point  called  "caramel,"  when  it  takes  a  yellow  color,  and 
must  be  at  once  drawn  away  from  the  fire.  Caramel  is  a  useful  de- 
gree ;  the  next  one,  however,  means  burning,  and  ver}^  few  seconds 

are  enough  to  do  it. 

BARLEY  SUGAR. 

Boil  I  lb.  of  sugar  as  directed.  When  the  "crack"  is  reached, 
add  I  tsp.  lemon  juice  and  a  few  drops  of  lemon  extract.  Then  con- 
tinue boiling  till  the  syrup  begins  to  change  color.  Have  ready  a 
tin  pan  well  oiled  with  sweet  oil.  Pour  out  the  candy,  and  before  it 
is  too  cold  cut  it  into  strips  with  a  warmed  chopping-knife  ;  twist  the 
stripes.      Keep  it  in  an  air-tight  box. 


CANDIES.  71 


EVERTON  TAFFY. 


Alelt  2  oz.  butter  in  a  thick  saucepan,  add  to  it  i  lb.  brown 
sugar,  I  tsp.  lemon  juice  ;  boil  the  mixture  over  the  fire  till  the 
syrup,  dropped  in  water,  cracks  between  the  teeth.  Pour  into  but- 
tered tins  yi  inch  thick  and  let  it  cool. 


PEANUT  CANDY. 


Melt  I  lb.  of  sugar  in  a  granite  saucepan,  stirring  all  the  time, 
and  being  careful  not  to  scorch  it.  When  melted  and  smooth  stir  in 
quickly  i  qt.  of  peanuts,  shelled  and  chopped  fine.  Pour  quickly 
into  a  greased  pan  to  cool.  Chopped  walnuts  or  shagbarks,  or  shred- 
ded cocoanut,  can  be  used  instead  of  peanuts. 


PEPPERMINTS  OR  CHECKERMINTS. 

1  c.  white  sugar,  ^  c.  boiling  water. 

Boil  hard  5  m.  and  do  not  stir.  Take  from  fire  and  stir  until  it  is  a 
thick  cream,  adding  about  six  drops  of  oil  of  peppermint  or  winter- 
green  while  stirring.  Drop  on  to  stiff  greased  paper  to  cool.  These 
may  be  flavored  with  orange,  lemon,  or  sassafrass. 


MOLASSES  CANDY. 

2  c.  molasses,  i  tbsp.  butter, 

yi  c.  sugar,  I  tsp.  vinegar. 

Boil  until  it  cracks  in  cold  water,  turn  into  a  buttered  plate  and, 

when  cool  enough  to  handle,  pull  and  cut  into  small  pieces. 


KISSES. 

y^  c.  sugar,  white  of  i  ^^'g^ 

vanilla. 
Beat  the  white  of  the  ^gg  till  stiff,   add  the  sugar,  then  flavor  and 
drop  onto  brown  paper.      Bake  in  a  moderate  oven. 
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COCOANUT  BAR. 


4  c.  sugar,  i  tsp.  cream  of  tartar, 

I  c.  water,  ^  lb.  cocoanut. 

Stir  the  sugar,  water  and  cream  of  tartar  together  until  the  sugar  is 
dissolved.  As  soon  as  bubbles  are  seen,  cook,  without  stirring,  until 
it  threads  on  a  fork.  Remove  from  the  range.  Cool  (but  not  in  a 
cold  place)  then  beat  until  it  thickens,  and  add  the  dessicated  cocoa- 
nut.  Spread  on  buttered  pans.  Cool,  but  not  in  a  cold  place,  as  it 
hardens  the  top.  It  should  be  soft  and  creamy,  and  may  be  cut  into 
bars  at  any  time. 

CHOCOLATE    CARAMELS. 

I  lb.  brown  sugar,  ^  c.  milk, 

%  lb.  chocolate,  or  ^  c.  butter, 

4  sq.  baker's,  yi  c.  molasses, 

I  tsp.  vanilla,  i  c.  chopped  nuts. 

Cook  all  the  ingredients  together  except  the  vanilla  and  nuts.  Test 
by  dropping  a  little  in  a  cup  of  cold  water.  When  it  hardens  in  it, 
remove  from  the  fire,  add  the  nuts  and  vanilla  and  pour  immediately 
into  a  well-buttered  pan.  Have  the  caramel  ^  in.  thick.  Before  it 
is  too  hard  cut  in  squares,  and  when  entirely  hard  break  it  up.  If 
the  caramels  are  sugared,  add  a  little  milk  and  cook  again.  To  avoid 
sugaring  stir  but  little  after  the  mixture  begins  to  boil. 
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COOKING  FOR  INVALIDS. 

LEMONADE. 

I  lemon,  i  tbsp.  sugar, 

I  c.  boiling  water. 
Put  the  sugar  in  the  bowl,  add  the  boiling  water,  and    stir  until  the 
sugar  is  dissolved.       Add  the    lemon  juice  and  strain.       More  cold 
water  may  be  added  if  too  strong,  and  more  sugar  if  the   lemons  are 
large  and  very  sour.      Put  the  lemonade  on  ice  if  you  wish  it  cold,  or 

it  may  be  served  hot. 

APPLE  WATER. 

Wipe  a  sour  apple,  and,  without  paring  it,  cut  it  into  small  pieces. 
Add  I  tbsp.  sugar  and  a  strip  of  lemon  rind,  put  it  into  a  bowl  with 
I  c.  boiling  water.      Cover,  and  let  it  stand  till  cold,  then  strain  it. 

RHUBARB  ^VATER. 

I  very  small  stalk  rhubarb,  i  c.  boiling  water, 

1  strip  lemon  rind,  i  tbsp.  sugar. 

Wash  and  wipe  the  rhubarb,  cut  in  thin  slices,  add  the  lemon  rind, 
sugar,  and  boiling  water  ;  cover,  and  let  it  stand  till  cold.  Strain  it, 
and  add  ice. 

FLAXSEED  TEA. 

I  tbsp,  flaxseed,  i  tbsp.  sugar, 

]^  lemon,  rind  and  juice,  i  c.  cold  water. 

Wash  the  flaxseed  thoroughly,  put  it  with  the  lemon  rind  and  cold 
water  into  a  saucepan.  Let  it  simmer  i  to  2  hrs.;  strain,  add  lemon- 
juice,  and  sugar  to  taste.  Barley  water  is  made  in  the  same  way 
using  pearl  barley. 

IRISH  MOSS  BLANC-MANGE. 

4  tsp.  Irish  moss,  i  qt.  milk, 

spk.  salt,  tsp.  vanilla. 

Soak  the  moss  in  cold  water,  wash  and  pick  it  over,  put  it  with  the 
milk  into  a  double  boiler,  let  it  cook  till  it  hardens  when  dropped  on 
a  plate.  Strain,  add  salt  and  flavoring,  and  pour  it  into  a  cold  wet 
mould.  The  moss  may  be  tied  up  in  a  coarse  lace  bag  and  put  into 
the  milk,  in  which  case  it  would  not  require  straining. 
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ICE  CREAM  FOR  INVALIDS. 

2  tsp.  sugar, 
yi  tsp.  melted  chocolate,  or    i  tsp.  coffee, 
or  2  tsp.  fruit  juice,      or  15  drops  vanilla. 

Beat  with  an  egg-beater  or  a  fork  the  cream,  sugar  and  flavoring,  till 
foamy,  put  it  into  a  tin  can  with  a  tight-fitting  cover,  set  the  can  in 
a  bowl  or  larger  pail,  pack  round  it  snow  or  ice  and  salt.  Turn  the 
small  can  back  and  forth,  take  off  the  cover  and  scrape  the  cream 
from  the  sides  every  5  m.      It  will  take  from  15  to  50  m.  to  freeze. 

TO  PREPARE  AN  ORANGE  FOR  AN  INVALID. 

Pare,  not  peel,  the  orange  so  thickl}^  that  it  cuts  off  all  the  white 
membrane  under  the  skin.  Cut  out  a  section  by  the  membranes, 
but  leave  the  membranes  attached  to  the  core.  Lay  the  membranes 
back  under  the  left  thumb  and  cut  out  the  next  section.  When  all 
the  sections  are  removed,  take  out  the  seeds,  arrange  the  sections  on  a 
plate  in  the  form  of  a  sunflower,  and  put  sugar  in  the  centre. 

MILK  PORRIDGE. 

1  c.  milk,  ^  tbsp.  flour, 

spk.  of  salt,  I  doz.  raisins. 

Have  the  raisins  stoned  and  quartered.  Boil  the  raisins  in  enough 
water  to  cover  them  till  the  water  has  all  boiled  away,  and  then  add 
the  milk.  Mix  the  flour  to  a  smooth  cream  with  a  little  cold  milk, 
stir  it  into  the  boiling  milk,  add  raisins,  boil  2  hrs.,  add  salt,  and 
strain.  Or  it  ma}^  be  eaten  with  the  raisins  in  it.  iVdd  scalded  milk 
to  make  it  the  proper  consistency. 

MILK  TOAST. 

2  c.  scalded  milk,  2  tbsp.  flour, 

I  tbsp.  butter,  ^  tsp.  salt. 

Scald  the  milk,  add  the  flour  wet  in  a  little  cold  milk  saved  from  the 
milk  to  be  scalded.  Let  it  cook  till  the  flour  has  thickened  the  milk 
all  it  will,  add  the  butter,  dip  slices  of  toasted  bread  into  hot  water  to 
moisten  them,  place  the  slices  in  a  dish,  and  pour  the  sauce  over  them 
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OATMEAL  GRUEL. 


Rub  or  pound  ^  c.  of  coarse  oatmeal  till  mealy,  or  use  rolled 
oats,  put  it  into  a  tumbler  and  fill  it  up  with  cold  water  ;  stir  thorough- 
ly from  the  bottom  of  the  glass,  take  out  the  spoon  and  let  it  settle  a 
minute,  then  carefully  pour  off  the  water  into  a  sauce-pan.  Fill  up 
the  glass  again  and  repeat  the  process  three  times,  or  until  the  water 
is  clear.  Be  careful  not  to  let  any  of  the  sediment  go  into  the  sauce- 
pan. Add  yit  tsp.  salt,  cook  over  the  range  lo  m.,  then  cook  in  a 
double  boiler  2  hrs.  at  a  lower  temperature. 


BEEF  JUICE. 

Cut  round  steak,  in  small  pieces,  and  put  into  a  jar  without 
water  ;  place  the  jar,  covered  closely,  in  a  kettle  of  cold  w^ater  ;  heat 
the  water  gradually  and  keep  below  the  boiling  point,  between  160'^ 
and  180*^  ,  for  2  hrs.  and  until  the  meat  is  white.  Strain,  pressing 
the  meat  to  obtain  all  the  juice.  Season  with  salt.  Or  broil  ^  lb. 
of  round  steak  i  or  2  m.,  or  until  the  juices  will  flow.  Cut  in  small 
pieces,  squeeze  the  juice  with  a  meat  press  or  metal  lemon  squeezer 
into  a  bowl,  salt  and  serve.  Or  scrape  lean  beef  (shin,)  put  it  into  a 
tightly  corked,  wide-mouthed  bottle,  set  it  in  a  pan  of  cold  water,  over 
the  fire,  let  it  simmer  i  h.,  then  strain  and  press  the  beef,  and  salt  to 
taste. 


BEEF  TEA. 

Scrape  ^^  lb.  lean  meat  with  a  small  knife  and  put  it  into  i  pt. 
cold  water.  Let  it  stand  2  h.  if  possible;  put  it  into  the  top  of  a 
double  boiler  and  let  it  cook  for  30  m.  over  water  just  below  the  boil- 
ing point.  Press  it  through  a  strainer.  Remove  the  fat  with  pieces 
of  soft  brown  paper.     Season. 
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